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A SMILE 


A smile costs nothing but gives much. It enriches 
those who receive without making poorer those who give. 
It takes but a moment but the memory of it sometimes 
lasts forever. 


It brings rest to the weary, sunshine to the sad, 
and it’s nature’s best antidote for trouble. Yet it can- 
not be bought, begged, borrowed or stolen—for it is 
something that is of no value to anyone until it ts 
given away. 


Some people are too tired to give you a smile. 
Give them one of yours as none needs a smile so much 
as he who has no more to give. 


CABARRUS MEMORIAL HOSPITAL 
CONCORD, NORTH CAROLINA 
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\ for Good Cooking ate 


USE GOOD, FRESH DAIRY PRODUCTS 


In this valuable cook book you will find many de- 
lictous recipes—a lot of which call for milk and other 
dairy products. When you are getting your cooking and 
baking ingredients together don’t use just any dairy 
products—instead insist upon locally-produced Cabarrus 


Creamery products to go into your recipes. 


For ideal dessert recipes use Cabarrus Creamery 
Ideal Ice Cream by itself or in combination with other 
desserts. For any recipe that calls for ice cream be 
sure that you get Cabarrus Creamery Ideal Ice Cream 
and you will never need to apologize to your family or 
friends. Ideal Ice Cream is wonderful to keep on hand 


in the family half gallon to serve at any time. 


SR ET ORE RIVERS E oe FARE RoR DCF ENS HASERE 


Buy your milk and ice cream and other dairy pro- 
ducts from your home town dairy and get the freshest 
and finest. 
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CABARRUS CREAMERY CO., Inc. 


DIAL 2181 
CONCORD, NORTH CAROLINA 
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LIFE’'S GREATEST JOY ‘ 

Have you ever helped another 

Ever earned a grateful smile 

Having lifted another’s burden for a while 

Have you ever felt your pulses run 

For some good you have done 

Have you ever seen eyes start to glisten 

That were sad before you came 

If you haven’t, stop and listen 

You have missed Life’s finest gain. 
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OUR RULE OF LIFE 


“To let no thought go unexpressed, that might give someone pleasure, 
Lo say no word I might regret in later hours of leisure; 

Lo do the kindly, little deeds that make life worth living ; 

To overlook another’s faults nor fail to be forgiving; 

To strive to have each task well done, and make a joy of duty; 
Unceasingly to give God thanks for life and love and beauty.” 
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HOSPITAL VOLUNTEERS .. . At work in the Volunteer Shop 


Operating the Volunteer Shop is just one of the scores of duties per- 
formed at Cabarrus Memorial Hospital by the Volunteers. Here, some 
of the Volunteers are shown working behind the fountain. 


This beautiful setting for our labors of love was done by J. N. Pease, 
Architects. If these luscious recipes pall on you try rest and refresh- 


ment here. 





Whosoever will save his life shall lose it; and whosoever will lose his 
life for my sake will find it. For what is a man profited, if he shall 


gain the whole world, and lose his own soul? —Martruew 16:25, 26. 
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HISTORICAL PAGE 
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Cabarrus County is ideally located in the heart of Piedmont, North 
Carolina. | 


The first settler came, it is said, in 1732. What is now Cabarrus County 
was a part of Mecklenburg until 1792. Much illustrious history took 
place here; many great citizens and men of God lived and died here; 
churches were estalished here, with first settlers to minister to the souls 
of men and women who knew only by faith in God could this wilderness, 
this land of untamed beauty, become home. 


In 1799, the first gold in America was found in Cabarrus County, one 
nugget 28 pounds, but gold of even more lasting quality was found all 
through the years, the gold of human kindness kindled by the words of 
our Lord Jesus Christ, “In as much as ye have done it unto the least of 
these my children, ye have done it unto me.” 


Thus in the hearts of precious mothers, of those who even now would 
minister to the sick, was born the idea of a hospital, in 1891. Two other 
small hospitals followed and did a great service. 


In 1987, our present hospital, Cabarrus County Hospital, was opened. 
Then in 1952, the present most commodious building, the Cabarrus Me- 
morial Hospital, was opened and our Volunteers first went to work in 
February 1951. 
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Only in America are there such rich farms, bountiful herds, generous 
harvests of grain and fruits. Only here are there shops and stores with 
shelves so heavy with food for our children and ourselves. 


Few of us are intimate with hunger. But to some, hunger is a constant 
companion. 





Soups 


VEGETABLE SOUP 


1 small soup bone VY cup diced celery 

1 quart beef stock 2 tablespoons of rice or white 
1 can of tomatoes potatoes 

1 cup of frozen succoatash or 14 cup of carrots cut fine 


fresh vegetables 


Salt and pepper to taste, then let simmer hours and hours. Ready to 
serve, put in 3 drops garlic vinegar, so recommends son, William. 
—Mrs. Charles A, Cannon. 
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CREAM OF CHICKEN SOUP 
6 cups rich heated chicken 3 tablespoons butter 
stock 6 tablespoons flour 
2 cups scalded milk Salt and pepper to taste 


Melt butter, add flour, and cook to a smooth paste. When well mixed, 
add to heated combined stock and milk, stirring constantly until boiling 
point is reached and being sure no lumps are formed. Add small cut 
pieces of chicken, buttered croutons, chopped parsley and paprika when 
serving, if desired. Do not allow to stand too long before serving. 
—Anne Garrard Durham 
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CORN SOUP 


1 dozen ears fresh corn 


Cut corn from cob, pleace cobs in large vessel and barely cover with 
water. Boil hard for 20 or 30 minutes. Remove cobs. Use an equal 
amount of milk and stock from corn cobs. Salt and pepper to taste. Add 


3 tablespoons butter. Add corn cut from cob. Cook about 10 minutes. 
Serve piping hot. —Mrs. J. W. Cannon 


PTO ACE ACS 


CONSOMME WITH GREEN PEAS 


Cut into pieces half a breast of cooked chicken. Put in a tureen; add 
2 tablespoons of boiled rice, 2 tablespoons of cooked green peas, and 
one truffle cut into dice. Pour one quart of boiling consomme over all. 
(Sliced boiled mushrooms may be substituted for truffle). 
—Lila Henkel Spilman 
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I will listen to anyone’s convictions, but pray keep your doubts to your- 


self. —GOoETHE. 
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CREAM STYLE CORN 


1 can cream style yellow corn 


Pour in double boiler. Add to that 1 quart whole milk. After it gets 
good and hot, pour through medium strainer, pressing as much as pos- 
sible of the kernels out. Put back in double boiler, heat to almost boil- 
ing point, add butter size of an egg. Add salt to taste and pinch of 
cayenne pepper. —Mrs. Robert E. Jones 
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CREME VICHYSSOISE 


Serves 6 
4 Leeks or 3 medium peeled 1 tablespoon butter 
onions 14 teaspoon paprika 
214 cups potatoes, pared, 2 cups of milk 


diced 1 cup heavy cream 
2 cups of chicken broth 14, teaspoon pepper 
2 tablespoons minced chives 2 teaspoons salt 


Cut the leeks and about 3 inches of their green tops into pieces. 


Cook with potatoes in about 3 cups boiling water until very tender, drain 
and mash through a strainer into a saucepan, add chicken broth, butter, 
milk, cream, salt and pepper. Mix well. Reheat. Serve hot or very cold, 
chopped chives on top gives a pleasing result. 


—Mrs. Kenneth Royall 
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FRENCH ONION SOUP WITH CHEESE 


2 cups of sliced onions 1 teaspoon of salt 

2 tablespoons of butter pepper 

1 tablespoon of flour Toasted croutons or French 
1% cup of Parmesan Cheese bread. 


2 quarts of rich beef stock 


Place onions and butter in saucepan, cook until slightly brown, add flour. 
Cook a litlte bit more, pour in stock, put all in a oven proof container 
with the toasted slices in bottom, sprinkle with cheese and place in hot 
oven until cheese melts. Serve at once, with pieces of toast in bottom of 
each soup plate. If desired, pass now parmesan cheese. 


Mary B. Coltrane Benoit (Mrs. George) 





No ray of sunlight is ever lost, but the green which it wakes into ezist- 
ence needs time to sprout, and it is not always granted to the sower to 


live to see the harvest. All work that is worth anything is done in faith. 
—ALBERT SCHWEITZER. 
MW witli film Ul) tuo 1 uo. 
SPANISH BEAN SOUP 
Take a ham hock, wash and soak over night in cold water. 
Put on to boil in 4 cups of water, cook until tender. 


Remove hock, strain broth. Remove all meat (discarding fat and skin). 
Cut meat into small pieces. Add ham back into broth and put in one 
large raw Idaho potato which has been peeled and diced. If necessary 
add a little more water. Cook for 30 minutes. About 5 minutes before 
serving add one can of drained Chick (or Spanish) peas. If correct 
peas are not available, get dried Spanish peas, sometimes called dried 
garbanzoo. Let peas soak over night and cook separately from soup 
until tender, drain and add as you would canned ones. Add black 
pepper and salt to taste. —Mrs. Robert E. Jones 


This is very filling, serve with a green salad. 
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CHESTNUT SOUP 


Shell one quart of chestnuts. Throw them into boiling water and rub 
off skins. Put them in a stew pan and cover with salted water, add thin 
slice of onion, a tablespoonful of butter and one of sugar. Season with 
pepper. Simmer gently for forty minutes. Take up, press through a 
colander. Mix with one pint each of brown stock and water. Return 
to heat, when hot through, strain and if necessary, add more salt and 


pepper. —ILila Henkel Spilman 
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CREAM OF DUCHESS SOUP 


4 cups white stock 14, cup butter 

3 carrots sliced 14 cup flour 

2 onions, sliced 1 teaspoon salt and pepper 
3 flakes of mace 2 cups scalded milk 


14 cup grated cheese 


Dice the vegetables, cook them 3 minutes on 114 tablespoons butter, add 
stock and mace. Boil 15 minutes and add milk. Thicken with remain- 
ing butter and flour cooked together. Add seasoning. Stir in the cheese 
and serve as soon as cheese is melted. —Ginny Patton 
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Only the shallow brackish mud flats near Lynhaven, Virginia, can 
develop the Lynhaven oyster. The Blue Point oysters come from Peconic 
Bay. Oysters spawn in warm water and hibernate in cold. During hiber- 
nation, fat, firm and delectable. One of the first oyster lovers to learn 
that quality depends on environment was Julius Caesar. Oysters were 
eaten centuries before the coming of Christ. . 





Oysters, Fish, “Foul, Relishes 


SCALLOPED OYSTERS 


eae a layer of picked over and drained oysters in a buttered baking 
ish. 


Sprinkle with salt and a small amount of black pepper and top with 
dots of butter. 


Repeat the layer finishing with a layer of cracker crumbs and butter. 
Pour I cup of top milk or light cream to reach top of layer of oysters 
(but not over the crumbs in the dish.) Bake in a hot oven (400 degrees) 
for 25 or 30 minutes, 


Do not have more than two layers of oysters as those on the bottom 
and top layers become over cooked, while the middle ones remain more 
or less raw. —Mrs. L. D. Coltrane, Jr. 
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OYSTERS ROCKEFELLER 


Shuck the oysters, wash and drain them. Clean shells and place oysters 
on shells. Place the shells on pie tins filed with rock salt. Cover oysters 
with sauce, run in oven about 20 minutes. Use 350 degree oven. Then run 
under broiler for about 14 minute until sauce browns. 


SAUCE 
4 bunches of spinach 1 box bread crumbs 
2 bunches green onions 1 bottle Worcestershire sauce 
1 garlic 2 tubes anchovy paste 
2 bunches parsley Generous dashes of tobasco 
1 bunch heart and leaves of 
celery 


Grind all the above in a food chopper. 
2 lbs. butter, cream soft 


Use a wooden spoon to blend all ingredients as you would mix a cake, 
adding juices and the oyster liquor. Store away in jars in ice box to use as 


desired. —Mrs. Robert G. Hayes 
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Success in marriage 1s much more than finding the right person; it is a 
matter of being the right person. —Rassr B. R. Brickner. 
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ARTICHOKE RELISH 


1 medium cauliflower 8 to 12 green peppers (some 

1 large head cabbage red if available) 

2 lbs. small whole onions 1 large can pimento (add, for 

2 quarts chopped artichoke (or color, just before sealing) 
more) 


Sprinkle one scant cup salt over this coarsly chopped mixture. Let 
stand over night. Drain well (can squeeze gently in bag) to remove 
excess brine. 


Boil, after mixing well 4 cups (2 lbs.) brown sugar, mixed with 


1 cup flour 2 heaping tablespoons white 

3 tablespoons dry mustard mustard seed 

1 cup vinegar, mix well after 1 tablespoon celery seed 
this addition 3 tablespoons tumeric 


2 quarts vinegar 


When vinegar, sugar, flour, spices, etc. come to a boil, add chopped 
vegetables. Cook about 20 minutes, or until thoroughly hot. Stir con- 
stantly to prevent burning. Seal in sterilized air-tight jars. Makes 12 


to 14 pints. —Mrs. Mary Boger Fisher 
»» « « 
OYSTER STUFFING 
34 cup butter 6 cups soft bread crumbs 
3 tablespoons chopped parsley Salt and pepper to taste 


1144 cups chopped celery 


Melt the butter and in it cook the parsley, celery, add touch onion salt, 
add bread crumbs. Heat well. Add the chopped oysters and seasoning. 
—Mrs, Richard P. Spencer 


Ye Lea 
OYSTER ROAST PICKLE 


Delicious with roast oysters and sea food or served with green. 


1 gallon cabbage (sliced on 1 tablespoon dry mustard 
cabbage board) 2 tablespoons ginger 

1 quart sliced onions 2 tablespoons salt 

6 hot green peppers 1 tablespoon ground cloves 

1144 quarts vinegar 1 tablespoon celery seed 

14% |b. sugar 1 tablespoon turmeric powders 


Mix all dry ingredients with sugar, add to vinegar, bring to a boil. Add 
vegetables and cook for 14 hour. (Sliced green tomatoes may be used 
for half of the cabbage). —Mrs. Wm. C. Cannon 
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To those who are good to me, I am good; to those who are not good to 
me, I am good also. Thus all get to be good. 
—Lao Tsze: Tao Tex Kine. 
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OYSTER, CHICKEN GUMBO 


2 dozen oysters 1 cup diced okra 

1 small chicken cut in medium 1 tablespoon butter 
pieces 3 pints water 

1 pound of beef cut up for 114 teaspoons sassafras leaves 
stewing Salt and pepper 


Cut up the chicken, and stew it with the beef, when a strong broth 
has been obtained and the meat is tender, add the oysters with their 
liquor and season to taste with salt, pepper, celery and onion salt, add 
the sassfras leaves, cook until edges of the oysters curl. 


—Mrs. Ora F. Hill 


DFO CRe KG 
FRIED OYSTERS A LA NORFOLK 
1 quart oysters Cracker crumbs 


2 eggs 


Wash and drain the oysters. Beat the eggs. Dip oysters into beaten 
egg and then cracker crumbs. Have fat hot, fry oysters quickly. Drain 


on brown paper. —Mrs. Richard Dobie 
See Cae 
OYSTER SOUP 
1 quart oysters 1 tablespoon finely chopped 
1 quart rich milk parsley 
2 tablespoons of butter Dash onion salt and pepper to 
taste 


Strain oysters, put oyster broth in sauce pan. Into double boiler put 
milk. Heat oyster broth, do not boil. When both are hot, add broth to 
milk, add butter and seasoning, then gradually add oysters, heat until 


quite hot, not boil, serve at once. —Mrs. Richard P. Spencer 
ey ae 
DEVILED CRABS 
1 can of Harris Crab Meat 1/3 cup of top milk 
(white) Salt, pepper and Worcester- 
1 cup of soft bread crumbs shire sauce to taste 
2 hard boiled eggs 1 tablespoon of onion (if 
14 cup of mayonnaise desired ) 


Put in crab shells, sprinkle bread crumbs over top and a lump of butter 
on each one. Bake in a moderate oven for 20 minutes. 


—Mrs. William Allison 
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The best way to cheer yourself is to try to cheer somebody else up. 


—Mark Twain. 
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CRABMEAT SOUFFLE 


3 tablespoons butter, melted 1/8 cup ripe olives, diced 
3 tablespoons flour 1 can crabmeat 

14, teaspoon salt 3 eggs separated 

14 teaspoon paprika 1/3 cup chopped pecans 


144 cups milk 


Melt butter, add flour, salt, paprika, cook 2 minutes, stir constantly, add 
milk gradually, stirring until it thickens, cool slightly. Add olives, nut 
meats, crabmeat and well beaten egg yolks. Fold in three stiffly beaten 
egg whites. Pour into buttered baking dish and set in pan of hot water. 
Bake until firm in 300 degree oven about 1 hour, serves six. 


—Mrs. Charles A. Cannon, Jr. 
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WARSAW MUSTARD PICKLES 
1 quart ‘of whole small 1 quart of sliced onions 
cucumbers 1 quart of sliced green peppers 
1 quart of thick large 4 small cabbage 
cucumbers 1 guart of green tomatoes 


Mix, soak overnight in 1 gallon water and 1 cup of salt. Next morning 
boil 5 minutes in brine. Drain well. 


PASTE 


1 cup sifted flour 1 tablespoon tumeric 
1144 cups of sugar 2 quarts of vinegar 
6 tablespoons mustard 


Mix dry ingredients, add vinegar, mix smooth, add rest of vinegar 
(strain if lumpy) put on stove and stir constantly until thick. Add 


vegetables. Mix well, seal in jars. —Hildah W. Best 
Se ans 
CRAB STEW 
1 can of crab meat or 1 |b. 1 tablespoon of flour 
1 quart of cream 1 dessert spoon of mustard 
Yolks of 2 eggs 14, teaspoon of salt 
2 tablespoons of butter 14 teaspoon of red pepper 


Mash hard boiled yolks fine and rub into them, then butter, flour and 
mustard. 


Put cream in double boiler. When scalded, stir in the mixture of egg. 
Just before serving stir in crab meat, add 14 cup of sherry. Place in 
bottom of soup plates 2 slices of lemon. —Pearl Yorke Howard 
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God always gives us strength to bear our troubles day by day; but He 
never calculated on our piling the troubles past, and those to come, on 
top of those of today. —HEsrert Hupparp. 


oS Ee Ww Ww 


DEARS DEVILLED CRAB FRITTERS 


Make a rich white sauce, using 

1 cup milk 3 tablespoons butter 
3 tablespoons flour 

Remove from fire, season with 


2 tablespoons prepared mustard Salt and pepper 
2 tablespoons Worcestershire 
sauce 


Mix with 114% cups crushed cracker crumbs (not too fine). 


Take 1 pound of crab meat, remove particles of shell, keeping the meat 
in as large pieces as possible. Fold into the sauce and cracker crumbs. 
Chill in refrigerator. Make into fritters, roll in eggs and fine cracker 
crumbs. Fry in deep fat on medium high heat. Serve hot. 

—Norma Craft Cannon 
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CRABMEAT CASSEROLE 


1 lb. crabmeat (fresh select 2 small (or 1 medium) onion, 
chunks, if available) sliced 

Juice 14 lemon 1 cup bread crumbs 

1 large can sliced mushrooms Cream sauce 


Sprinkle lemon juice on crabmeat. Boil onions and mushrooms in mush- 
room juice over low heat for about 15 minutes. Drain and save liquid 
for cream sauce. Mix crabmeat, mushrooms, onions, and bread crumbs 
with cream sauce. Top with bread crumbs doted with butter. Bake at 
350 degrees for about 30 minutes or until topping is golden brown. 


CREAM SAUCE FOR CRABMEAT 


5 tablespoons butter Salt and pepper to taste 
4 tablespoons flour “Accent”, “Zest” or any form of 
21% cups liquid (milk, cream, monosodium glutamate to 
and liquid from mushrooms taste 
and onions) 4 tablespoons of sherry 


This casserole serves 7 generously. Lobster can be stubstituted for crab 
meat, or a combination of lobster, crabmeat, and whole cooked shrimp 
makes a delicious seafood casserole. —Mrs. Alex R. Howard 
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Fear less, hope more; eat less, chew more; whine less, breathe more; 
talk less, say more; hate less, love more, and all good things are yours. 


—lLorp FIsHEr. 
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BLUE TOP CLAM CHOWDER 


Cube 6-10 medium Irish potatoes, cover with water, cook until done but 
not mushy. 


Fry 14 lb. lean bacon—very crisp (crumble bacon into potatoes). 


Grate 2-4 small onions, drain juice in the potatoes. Fry the onions until 
brown, in the bacon grease. Pour all this in the potatoes. (Keep 
plenty water over the potatoes, so you can stir the solution with- 
out mashing the cubed potatoes). 


While the above is simmering slowly, prepare the following: 


Grind together in a meat grinder (or chip very fine) 2 med. bell peppers, 
lf, stalk celery (center ribs), 6-8 green tomatoes. 


Cook these in a small container until nearly ready to eat, and add this to 
the potatoes. Add salt and pepper to taste and add the juice of the 
clams. Ten minutes before serving add the clam meat (1 cup to 2 cups). 
If the chowder has boiled dry, add small amount water or add 1 or 2 cans 
evaporated milk. Do not make too juicy. 


Chowder can be saved and used later, but must be cooked about 30 
minutes. Clams, like oysters, are best when just heated through, then 
must be cooked thoroughly to make tender again. If the left over 
chowder is cooked at the close of the meal, and put in a closed container, 
it can be kept several days, or if put in the deep freeze can be kept in- 
definitely. A small can of tomatoes can be added to this for the second 
serving. Too many ripe tomatoes kills the clam flavor. Too much celery 
also changes the taste. 


Start the potatoes in a heavy cooking pot (not iron), large enough to 
stir without making a mush out of the chowder. The chowder can be 
prepared the day before, if the clam meat is left out until just before 


serving. —Mrs. Guy L. Whicker 
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SHRIMP CREOL 
2 cups cooked rice 14 cup sliced olives 
2 cups small cooked shrimp 8 hard boiled eggs, sliced 
1 cup medium heavy cream 2 tablespoons Worcestershire 
14 cup milk sauce 
14 cup catsup Dash of tobasco sauce 


Put liquids in double boiler and heat, add rice, mix well, add catsup 
and seasonings, add shrimp, then eggs and olives. Serve piping hot as 
main dish, with a green salad. This makes a real meal. 

—Mrs. William Coltrane Cannon 
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It is well, when judging a friend, to remember that he is ygudging you 


with the same godlike and superior impartiality, —Arno.tp BENNETT. 
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SHRIMP SUPPER 


Allow 1 lb. shrimps per person. Bring 6 quarts water to boil and add the 
following to the water: 


14, bunch celery and leaves 1 teaspoon green peppers 

1 tablespoon whole all spice 10 or more bay leaves 

11% sliced lemon 2 tablespoons Worcestershire 
1 large sliced onion sauce 

3 whole red peppers or Salt to taste 


Boil your brine mixture for 30 minutes. Strain. This mixture should be 
prepared in the morning and allowed to stand covered all day. At 
dinner hour, boil either frozen or fresh shrimp in your brine mixture for 
15 minutes with cover off until shells of shrimp turn pink. Serve 
shrimps hot. Guests will peel off shells and use cocktail forks with your 
shrimp sauce. 


SHRIMP SAUCE 


12 tablespoons Chili sauce, 34 1 teaspoon Worcestershire 
cup sauce 

2 tablespoons lemon juice 2 drops tobasco 

14 tablespoon or more horse- Salt to taste 
radish 


14 teaspoon grated onion 


Antique bone dishes are suggested for peeled shells at each guests place. 
Suggested accompaniments with shrimp: 


Raw salad Potatoe chips 
French bread Lemon cake pudding 
Shoestring potatoes or Salted nuts 


—Nancy Harris Olsen 
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SHRIMP SUPPER MOLD 


2 tablespoons gelatin 1 teaspoon salt 
14% cups cooked shrimp 14, cup chopped celery 
14 cup cold water 1 teaspoon onion juice 


1% cup mayonnaise 1/ cup vinegar 
8 cups tomatoe juice 14, cup chopped green pepper 


Soften gelatin in cold water. Mix and bring to boil tomato juice, salt, 
onion juice and vinegar. Remove from heat, add softened gelatine and 
stir until dissolved. When cool, add shrimp, mayonnaise, celery and 
pepper. —Mrs. Fair Martin 
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Peace is different from butter and lamb chops. The more people want it, 


the more there is to go around. —Gracie ALLEN. 
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SALMON MOULD WITH HOLLANDAISE SAUCE 


1 can salmon Lircnp von rice 
1 tablespoonful of butter 14, teaspoonful of salt 
1 teaspoonful of mustard 2 tablespoonfuls of lemon juice 


2 tablespoonfuls vinegar 


Boil rice till tender, drain and line buttered mould, fill center with 
seasonings mixed with drained salmon and cover mould with rice, put 
lid on mould and steam for one-half hour. Serve on hot platter surround- 
ed with Hollandaise sauce. —Mrs. Charles E. Boger 
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SALMON RING 


Drain a 1 pound can of good red salmon and take out skin and bones. 
Flake with a fork. Season with salt and pepper, add 


2 tablespoons lemon juice 1 tablespoon chopped parsley 
1 tablespoon grated onion and 
about 


Mix this all well. 


Make a sauce of 11% cups of scalded milk thickened with 3 tablespoons 
of melted butter and 8 tablespoons of flour. Beat 3 eggs until light and 
add to the salmon with the sauce. 


Grease a ring mold thoroughly. Fill mold with salmon mixture. Set in 
a pan of hot water and bake about 50 minutes in an oven 325 degrees. 
When done loosen the salmon around the edges and turn out on a hot 
platter. Fill the center of ring with creamed hard cooked eggs or 
creamed peas with mushrooms. —Mrs. Edward King Willis 
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SALMON SOUFFLE LOAF 


1 can salmon 1 tablespoon butter 

1 cup cracker crumbs 3 eggs well beaten 

1 cup milk Salt and pepper to taste 
1 tablespoon flour 


Remove skin, bone and oil from salmon, moisten it with a sauce made of 
butter, milk and flour, add the other ingredients, mix thoroughly, form 
into an oblong mould, serve hot on platter garnished with slices of 
lemon, parsley and stuffed olives. —Mrs. J. P. Allison (deceased) 
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Wrath killeth the foolish man, and envy slayeth the silly one. —Joxs V:2. 
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LOBSTER A LA NEWBERG 


1 can lobster 14 pint sweet cream 
4, pint of sherry Salt and cayenne to taste 
1 tablespoonful cornstarch 


Cut lobster into small pieces. Put in a saucepan and add the cream and 
sherry before putting on the fire. When the mixture is heated through, 
add the cornstarch, then seasoning. Cook until sufficiently thick. Garnish 
with sliced lemon. —Mariam Cannon Hayes 
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CHICKEN CASSEROLE 


Split chicken as for broiling. Season with salt and pepper and saute in 
butter until about three fourths done. Place chicken in casserole and 
add raw potatoes, mushrooms, tomatoes, and artichoke. Simmer together 
with brown gravy. Before serving add fresh chopped parsley and half 
cup of white wine. —Mrs. J. E, Latham, Greensboro 
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CHICKEN RING 


1 hen about 4 pounds cooked 3 cups chicken stock 

2 cups solf bread crumbs 1% cup chicken fat (skimmed 
1 cup cooked rice from broth) 

1 teaspoon salt 1/3 cup chopped pimento, 
14, teaspoon paprika parsley 


4 well beaten eggs 


Cut chicken in large pieces. Combine ingredients in order given, mix 
well. Pack in buttered mold, and bake in a slow oven from 45 to 60 
minutes. Let stand for about 10 minutes after removing from oven. Turn 
on platter and fill center with mushroom sauce. Garnish with parsley 
and pimento. 


MUSHROOM SAUCE 


1/3 cup butter 1/3 teaspoon paprika 
1/3 cup flour 1 teaspoon parsley 

14 lb. mushrooms 1 teaspoon lemon juice 
2 cups chicken stock 2 egg yokes well beaten 


1/3 cup cream 


Melt butter, add mushrooms and other ingredients. Cook in double boiler 
until thick, stirring constantly. —Mrs. Albert Gambrill Willis 
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REED STREET 
GROCER 


GROCERIES AND MEATS 


PHONE 2149 CONCORD, N. C. 


IT WILL PAY YOU TO VISIT REEDS 
ON REED STREET 
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Keep away from people who try to belittle your ambitions. Small people 
always do that, but the really great make you feel that you, too, can 
become great. —Marxk Twain. 
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CHICKEN TETRAZZINE 


1 8-0z. package spaghetti 3 onions 

1 8-0z. can mushrooms 3 tablespoons grated cheese 
38 cups cooked chicken, chopped 1 cup celery, minced 

1 green pepper, minced 2 cans mushroom soup 


Cook celery,: pepper and onions in butter or chicken fat until tender. 
Cook spaghetti in chicken stock until tender. Grease a large casserole. 
Put half of spaghetti in bottom, then a layer of one-half chicken and 
layer of one-half mushrooms, then layer of one-half pepper, onion and 
celery. Salt this and sprinkle a few tablespoons stock over top to 
moisten. Then spread layer of one can mushroom soup. Repeat the layers 
from spaghetti through soup. Top with grated cheese. Bake about 30 
minutes in a 370 degree oven. This may be stacked quite a while ahead 
and put in the refrigerator until baking time. This recipe is good using 
tuna in place of chicken. Mrs. Robert L. Burrage, Jr. 
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TURKISH CHICKEN COOKED 
IN WINE AND TOMATO SAUCE 
4 to 5 lb. hen 
Rub with lemon inside and out 
Salt and pepper 


Then in roaster put 


1 medium can tomato juice 2 bay leaves 
14 can water 1 tablespoon bacon grease 
1144 cups white wine Salt and pepper to taste 


Juice of 4% lemon 


Place chicken in juice. Place around chicken small Irish potatoes and 
unpeeled onions which have been browned in hot grease in frying pan. 
Cover and place in 350 to 400 degree oven and bake 2 to 24% hours, or 
until chicken is tender. Baste while cooking. —Smaro King 
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MAMA’S CHICKEN SANDWICHES 


Take a 5 or 6 lb. old hen and prepare like chicken for salad. When cool 
remove meat from bones and grind in coarse meat chopper. Melt 1% |b. 
of butter and pour over ground meat, add juice of 1 lemon, salt, red 
pepper and celery seed to taste. Mix thoroughly with home made mayon- 
naise flavored with olive oil. —Martha Best Yorke 
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To understand the difficulties of others is to forgive. —To.stToy. 
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CHICKEN DIVAN PARISIENNE 
Use a deep oven proof platter. Steam a nice chicken and slice it. Use 
both white and dark meat or only white if that is the way you are. 


Cook a bunch of broccoli and drain it well, trim of tough parts and slice 
lengthwise. Arrange this on the bottom of platter, season with salt and 
pepper. Cover the broccoli with sliced chicken. Cover the whole with a 
rich cream sauce to which you have added 1 cup of finely grated cheese. 


You should have about 3 cups of sauce. Bake in oven until brown. 


This from the famous restaurant by the same names. 


—Addie White 
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PRESSED CHICKEN 


1 large hen Salt and pepper to taste 
2 stalks celery 1 or 2 tablespoons of 
2 envelopes Knox gelatine Worcestershire sauce 


Boil chicken in water (salted) until tender (save 1 pint or more of broth). 
Strip chicken from bones and grind. Wash and scrape celery and grind 
this also. Soak gelatine in 14 cup of cold water and dissolve thoroughly 
in hot broth. Mix chicken, celery with broth and season to taste. Mold 
in Pyrex loaf mold. Put in refrigerator and let stand 7 or 8 hours before 
slicing —Mrs. L. D. Coltrane 
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CHICKEN AND WINE 


Fryer weighing about three 
pounds 


Melt 1% stick butter in dutch oven. Add 14 cup chopped celery, 1/4 cup 
chopped onion, 1 clove, garlic, 2 bay leaves. Brown chicken in mixture, 
when brown add cup hot water, put lid on and let chicken steam until al- 
most done. Add 1 cup wine, 1 teaspoon salt, put lid on, let simmer until 
done. Remove chicken to platter, add 1 cup of cream to broth. Stir 
good and let come to a boil (don’t boil). —Mrs. Norman Bisaner 
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The borders of the magical gardens of Solomon must have harbored 
sweet basil, and the borage that tells of dreams, and the bergamot that 


throws its shadows over things to be. And of these are made the shadows 
of things come true. 





CURRIED CRAB MEAT 


14 |b. butter 1 tablespoon flour 
1 pint milk 
Melt butter, stir in flour, then add milk, after above has thickened add: 
14 pint heavy cream 1 tablespoon curry powder 
1 tablespoon Worcestershire 2 cans tomato sauce 
sauce Salt to taste 


1 teaspoon paprika 
After above have been well mixed add: 
2 lbs. crab meat 


Bring to boiling point. Remove from heat and let stand several hours. 
Serve hot preferably from Chafing dish over cooked dry rice, using as a 
topping for each serving one tablespoon each of the following: 


Put the hard boiled eggs through seive, chopped salted peanuts; grated 
cocoanut; crumbled crisp bacon and Chutney. 


Serves 8. —Catherine Goodman Handley 
» » « « 
PEAR RELISH or CHOW-CHOW 
1 peck of hard pears 1 tablespoon salt 
8 sweet red peppers 1 tablespoon tumeric 
4 sweet green peppers 14 teaspoon celery seeds 
6 medium onions 2 hot peppers 
114 lbs. white sugar 4 cups of vinegar 
METHOD 


Peel and quarter pears and onions seed peppers. Grind these in the food 
chopper. Squeeze most of the juice out. 

Mix vinegar and dry ingredients in a large pot. Let come to a boil. 
Add pears, onions and peppers. Stir well, when it begins to simmer, 
can in sterile jars. —Mrs. Murray Clarke 
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PICKLED PEPPERS 


Cut the top off the big green bell peppers and take out the seeds. Then 
fill with cabbage prepared as follows: 


Chop cabbage fine, salt for an hour, squeeze out all the juice. Put 
mustard and celery seed in cabbage and when well mixed fill the peppers. 
Put the tops on peppers. Pack in a jar and cover with good vinegar, 
seal. They will keep from one season to the next. —Mrs. D. L. Bost 
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MAULDEN'S Compliments of 


STORE ROGERS 
26-28 Barbrick Street AND 
DIAL 2284 CLINE 
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SELF-SERVICE HIGH QUALITY FOODS 
FREE DELIVERY EVERY-DAY LOW 
FREE PARKING PRICES 


55-South Churen St 
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“You are as young as your faith and as old as your doubt 
You are as young as your self-confidence and as old as your fear. 
Your are as young as your hope and as old as your despair 


Years may wrinkle the skin, but to give us enthusiasm wrinkles the soul.” 


ICICLE PICKLE 


Select fresh, crisp cucumbers 5 or 6 inches long. Cut into quarters 
lengthwise and cover with water and plenty of cracked ice. Let stand 
in the ice water for 8 hours, adding more ice as it melts. Drain 
thoroughly and pack in quart jars, standing the cut cucumbers upright. 
Insert two or three stalks of celery cut the same lengths. Add 3 small 
white onions, or their equivalent in sliced onions. In the meanwhile have 


the following pickling syrup prepared: 


1 quart light colored cider 14 cup salt 
vinegar 1 tablespoon mustard seed 
1144 cups sugar 


Mix the above ingredients; bring to scalding point and pour over cucum- 
bers packed in jars. Seal and store for 2 months before using. (This 
liquid is amount required for 2 quart jars of pickles.) 


—Mrs. D. L. Bost 
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CHILI SAUCE 


14, bushel tomatoes Handful of salt 
5 large onions 34, teaspoon black pepper 
1 quart vinegar A little red pepper 


1 short quart of sugar 


Scald and peel tomatoes, peel onions, grind both, put in large aluminum 
preserving kettle, add vinegar and sugar, salt and pepper. Sprinkle 
over top ground all spice and cinnamon. Cook until very thick, about 
5 or 6 hours. Stirring constantly when it begins to thicken to keep 
from sticking. Put in sterile jars and seal. 


—Mrs. A. M. Brown (Mama Brown) 
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SISTER’S CHILI 
3 lbs. tomatoes 2 tablespoons salt 
4 ripe or 8 green hot pepper 2 tablespoons sugar 
pods 1 tablespoon cinnamon 
2 onions 3 cups vinegar 


Peel tomatoes and onions and chop separately. Chop peppers. Mix 
all ingredients, boil until thick, 3 to 4 hours. 
—Juanita Coltrane Garrison 
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You may not always be better than others. You can always be better 


than yourself. —Ivan PANIN. 
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CHOW-CHOW 
1 peck green tomatoes 1 cup salt 
5 heads cabbage (Grind This) 2 boxes whole white mustard 
4 to 6 pods red pepper seed 
4 large onions 1 box tumeric 


Put ground vegetables in separate bags and let drip over night, except 
onions, add them when ready to cook. Mix all in vessel to cook for 
one hour adding: 14 gallon good vinegar and 3 lbs. brown sugar. Add 
more vinegar if needed so as to have some vinegar at top of jar when 


filled. —Mrs. D. L. Bost 
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TURKEY DRESSING 
Make muffin first: 


1 cup cornmeal (yellow 1 tablespoon baking powder 
preferred) 2 beaten eggs 

1 cup flour 1 cup milk 

1 teaspoon salt 14 cup melted shortening 


Sift dry ingredients. Add milk, eggs and shortening. Stir, but only until 
dry ingredients are moistened. Pour in greased pan and bake at 400 
degrees for 20 minutes. For super crust, bake in a heavy skillet. This 
can be baked a day ahead. 


Crumble muffin into a large bow] with 2 or 38 slices of white lightbread. 
Pour 1 cup or more broth and use some hot water. Add onion and celery 
which have been chopped and boiled until tender. Add salt, sage and 
poultry seasoning. Mix well, and judge amount of liquid used necessary 
for the right consistency to shape into round patties. Top each patty 
with pecan. 


Dressing can be made more moist by adding more broth and baked in a 
casserole, —Mrs. Fair Martin 
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HORSERADISH SAUCE 
(For Shrimp, Sliced Tomatoes or Cucumbers) 


1 cup sour cream 
Tf, teaspoon salt 
3 tablespoons horseradish 


Mix cream, salt, and horseradish. —Martha Best Lawson 
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We thank Thee Lord for happy hearts, for rain and sunny weather. 
We thank Thee Lord for this our food and that we are together. 


—‘Lovuisr’s BLessine”’. 
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Breads 


SOUTHERN SPOON BREAD 


2 cups milk 14 teaspoon baking powder 
1/3 cup corn meal 2 eggs 
1 teaspoon salt 2 teaspoons melted shortening 


1 tablespoon sugar 


Scald milk, add shortening, stir meal in gradually. Cook until thickened, 

add salt, baking powder, egg yolks. Fold in stiffly beaten egg whites. 

Bake in greased baking dish until firm (about 30 minutes 375 degrees). 
—Mrs. Albert Gambrill Willis 
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SALT RISING BREAD 
1 cup warm water or milk 1 pinch of salt 
1 teaspoon of sugar 2 tablespoons of meal, enough 
1 pinch of soda flour to make batter thick 
Keep warm until it rises and push down twice before making it into 
loaves. —Mrs. C. F. Ritchie 
> oy aK 
WAFFLES 
2 cups flour 2 eggs 
4 teaspoons baking powder 14 pt. sweet milk or more 
1 tablespoon sugar 14 lb. butter 
—Mrs. Clyde Hoey 
pa nM A 
ICE BOX ROLLS 
6 tablespoons of melted 14 cup sugar 
shortening 1 tablespoon salt 


To this add 2 cups of boiling water and let cool to lukewarm. Dissolve 
2 cakes of yeast in 1/3 cup of lukewarm water add 2 well beaten eggs. 
Add yeast mixture to first mixture, then work in sifted plain flour until 
you have a stiff dough. Cover and place in refrigerator. 


When ready to use, take from refrigerator any part of dough you need, 
let it rise to twice its size, knead and shape into clover leaf, just pinch 
off three little balls and place into muffin tins. Let rise again and bake. 

—Mrs. Charles Harris 
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Waffles — A welcome mat with syrup poured on it. —Roserr Jonxs. 
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JAMES RIVER WAFFLES 


3 eggs, separate and beat 1 teaspoon soda, salt 
2 cups butter milk 6 tablespoons melted butter 
3 cups flour 


Beat yolks, add milk then sifted flour and batter, add whites of eggs 


last. Bake in hot iron. —Naomi Moore 
Day han 
WAFFLES 

2 cups flour 4 tablespoons butter 

4 teaspoons baking powder melted together 

1 teaspoon salt 14% cups milk 

1 tablespoon sugar 4 eggs beaten seperately 


4 tablespoons lard 
Add whites of eggs just before cooking first waffle. If batter should 


stick add a little more shortening. —Elizabeth Coltrane Jones 
ae <a 
HUSH PUPPIES 
1 cup meal 1 rounding teaspoon baking 
1/3 cup flour powder 
1 onion (small) chopped Sweet milk enough to make like 
1 teaspoon salt putty 
Small teaspoonful dropped in boiling fat. —Mrs. Zeb Moore 
my DY RE KS 


VIRGINIA SPOON BREAD 


114 cups milk put in a cup of water, let it scald. While it is hot put in 
a cup of meal and 1% stick of butter. Stir vigorously. Let it cook so it 
won't fall. Stir in 2 eggs slightly beaten, 2 small teaspoons of baking 
powder. Put in greased casserole and bake in 375 degree oven for 50 


—Mrs. G. G. Allen 


minutes. 
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HUSH PUPPIES 


1 cup meal 1 teaspoon grated onion 

14, cup flour 1 well beaten egg, finish 
3 teaspoons baking powder measuring cup with milk 
1 teaspoon salt and egg. 


Drop by spoonful in hot fat. —Ms. W. W. Johnson 
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One does evil enough when one does nothing good. —GrERMAN PROVERB 
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CHEESE BISCUITS 


Make favorite biscuit recipe. Roll to 14% inch thickness, cut in small 
rounds (top of paprika can is good for this). Top with spoonful of 
following mixture: 


1 package Bluhill Sharp 3 tablespoons butter 
Cheddar Cheese 


Bake in 400 degree oven about 10 minutes or until cheese is brown and 
biscuit done. These can be prepared well ahead of time and kept in 


refrigerator until needed for baking. —Mattie Plowden Sauvain 
PI GM aN 
DATE BREAD 
2 cups dates, stoned and 1 egg 
quartered 234 cups flour 
1144 cups boiling water over them 2 teaspoons soda 
1 cup sugar Water from dates 
1 tablespoon melted butter (Add above alternately) 
(Cream sugar and butter) 
Add: 
14 teaspoon salt 1 cup chopped nuts 
1 tablespoon vanilla Dates 


Bake in moderate oven (350 degrees) for one hour. 
—Mrs. Sara Gaither Lewis 
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BANANA BREAD 
14 cup butter 14 cup nut meats (chopped) 
1 cup sugar 1 teaspoon soda 
2 cups flour 2 eggs 


4 bananas (very ripe) 


Cream butter and sugar, add eggs, bananas, nuts, flour and soda sifted 
together. Bake one hour in slow oven in a long loaf pan. 


—Mrs. W. L. Bell (deceased) 
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MUFFINS 
2 eggs 2 cups flour 
2 tablespoons butter 3 teaspoons baking powder 


14 cup sweet milk 


Melt butter, and mix in all ingredients thoroughly. Bake in muffin tins. 
—Mrs. Nell Edison 
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A tortoise on the right path will beat a racer on the wrong path. 


—Francis Bacon. 
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POTATO ROLLS 


1 cup mashed Irish potatoes 1 teaspoon salt 
34 cup of lard 1 cup sifted flour 

1 cup sweet milk 1 cake of yeast dissolved in 
4 cup sugar half cup cold water 

3 well beaten eggs 


Let rise, then add: 
6 cups sifted flour 


Let rise again, then knead and shape, let rise and bake. 
—Mrs. R. K. Black (deceased) 
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CHEESE BISCUITS 
2 scant cups of flour 14, tablespoon butter 
214 teaspoons of baking powder 1H cup of milk 
1 scant teaspoon salt 1 cup of grated cheese 


4, tablespoon lard 


Mix dry ingredients, work in shortening and liquid. Add cheese, pat 
and roll to one-third of an inch thickness. Dip your cutter in flour. Place 
almond half on each and glaze with milk or egg. Bake ten or fifteen 


minutes. —Mrs. J. L. Hartsell (deceased) 
nie ARS 8 

BRAN BREAD 
1 teaspoon baking powder 2 cups of all bran, or raisin 
1/4, teaspoon soda bran 
1 teaspoon salt 1 teaspoon sugar 
2 eggs 4 tablespoons of black molasses 
2 cakes yeast 2 sticks of butter 


Mix baking powder, soda, salt, sugar, molasses and butter in sauce 
pan and put 8 cups of warm milk. Let cool. Then add yeast, eggs and 


bran, make a soft dough. Let rise, then bake. —Carry Murphy 
> DR GE 
BEATEN BISCUITS 
1 quart of flour 1 teaspoon of salt 


Lard size of an egg 


Make into a moderate stiff dough with water and after dinner milk, beat 
half an hour or until the dough blisters. When rolled out roll half an 
inch thick. Cut out and prick with a fork. Bake in a hot oven. 

—Sallie Rush Bost 
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CROWELL'S 
CW PLANT FARM 


CONCORD, N. C. 
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For More Than Thirty-five 
Years We Have Been 
Growing Plants 





CONCORD, N. C. Many Varieties In Season 
VISITORS ALWAYS 
WELCOME 
x w Ww w PHONE 7722 
CANDY IS A DELICIOUS FOOD — EAT SOME a 
EACH DAY! : 
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Wholesale 


TOBACCOS — CIGARETTES — CONFECTIONERIES 
TELEPHONE 3162 360 S. SPRING ST. 


CONCORD, NORTH CAROLINA 
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He who teaches his child to live on small means leaves him a fortune. 


—Eusie Lincoutn Benepicr. 
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OLD-FASHIONED RAISED SALLY LUNN 


Scald and cool to lukewarm 
1 cup milk with 2 tablespoons 
sugar 
In the cool milk soften 
1 cake fresh yeast 


Add to mixture: 


14 cup melted butter or 2 well-beaten eggs 
margarine 

Sift together and add 

3 cups sifted all-purpose flour 14 teaspoon salt 


Beat well to make a smooth batter. Pour into 2 greased 9 inch cake pans. 
Cover and let rise in warm place until double in bulk. 


Sprinkle sugar on top. Bake at 400 degrees about 25 minutes. 


Cut into pie-shaped pieces and serve hot. Serves 10 to 12 pieces. 
—Mary Ruth Cannon Spencer (Mrs. Richard P.) 
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DELICIOUS POP OVERS 
1 level teaspoon baking powder 3 eggs 
1 level cup (four ounces) flour 1 cup hot milk (half pint) 


1% teaspoon salt 


Mix flour, baking powder and salt together, and sift twice; beat eggs 
and add gradually with milk to flour mixture; divide into hot greased 
Pop Over molds (the molds should be more than half full); bake thirty- 
five minutes in a moderate oven. The Pop Overs may be eaten hot with 
sugar and cream, with maple syrup or butter and berries. When filled 
with whipped cream, custard or blanc mange they make an excellent 


dessert. Sufficient for twelve Pop Overs. 
—Mrs. R. E. Ridenhour 


Syme en 
NUT BREAD 
1 egg 4 cups flour 
34 cup of sugar 4 teaspoonfuls of Royal 
34 cup of walnuts Baking Powder 
134 cup of sweet milk 1 teaspoonful salt 


Mix like cake, pour in bread pan and let stand 15 minutes. Bake in a 
slow oven about one hour. —Emma Finlayson Whitman 
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Happiness is a perfume you cannot pour on others without getting a 


few drops on yourself. —EMERSON. 
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CHEESE BISCUITS 


1 lb. grated cheese 14 teaspoon sugar 

4 |b. butter A pinch of salt and a little 

1 level teaspoon mustard (dry) cayenne pepper 

Cream butter and cheese. Mash all together. Roll out and cut with fancy 

cutters. —Mrs. W. W. Morris (deceased) 
yD << 


SALLY LUNN — DATED 1865 


Beat 2 eggs until light, add 2 cups sweet milk, 3 tablespoons sugar, 1 
teaspoon salt, 3 cups sifted flour, 3 level teaspoons baking powder, 3 
tablespoons melted lard. 


Beat until batter is light. Bake in deep pan in moderate oven. 


To remove from pan, place on a wet cloth for a few minutes. 
—Mrs. Fair Martin 
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PERFECT BISCUITS 


2 cups flour (sifted) 14 cup butter or Spry 
14 teaspoon salt 2/3 cup milk (I use less) 
4 teaspoons baking powder 1 teaspoon sugar (optional) 


14 teaspoon Cream of Tartar 


Oven 425 degrees (Preheated). Bake 15 minutes. 
—Kathlene L. Buckner 


DID <I 
EVA MAE’S WONDERFUL CORN GRIDDLE CAKES 
2 cups corn meal 3 cups milk 
1144 cups flour 3 eggs beaten 
214 teaspoons salt 34 cup lard and butter melted 
2 tablespoons sugar 1 teaspoon vanilla 
5 teaspoons Rumford Baking 2 tablespoons Log Cabin syrup 
Powder ! 


METHOD 


Mix dry ingredients. Beat eggs well. Add milk and combine two mix- 
tures, add syrup and melted lard and butter. Cook on hot aluminum 
griddle. —LElizabeth Coltrane Jones 


36 





A surgeon may as well attempt to make an incision with a pair of sheers 
or open a vein with an oyster knife as for me to get a dinner without 
proper tools to do it, wrote William Verrall, Master of the White Hart 
Inn, Lerves, Sussex, in his complete system of cookery printed in 1759. 
He tells us in detail of the “apparatus” without which no man can 
expect to prepare a decent meal. A soup pot is needed, and eight small 
stewpans of different sizes, a neat, handy frying pan for omelette and 
pancakes is necessary, two large copper ladles, three copper spoons, a 
pewter colander, three or four sieves and half a dozen copper cups are 
also essentials. He utters a warning note — “Be careful how you send it 
in.” One of his foremost aims in writing his book was to show in the 
best way “How every dish is brought to table, and in what manner 
the meanest capacity shall never err in doing what his Bill of Fare 
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Steaks, Weats, Sauces 


Broiling time for steaks—The table below is a guide to broiling time. 
Only approximate times can be given, because much depends on the 
broiler, personal preference in doneness of meat, and the meat itself. 


STEAK Total time 
1 inch thick: (minutes ) 
Seen ei lan, AY fT eh LE oe About 10 
TA GECW ECT) cay ged EMR URTIGIE TI aM ee ee ET About 15 
WAP crn oiliotire’ ° 1 RIERA ei ded asi ee ela aca SE ME TING 20 to 25 
114 inches thick: 
eee I Se cere Hy eas ye LSI ee io ee About 15 
Tay biney ct aUMRt SIURAAR LO ee EI i Nie ace eo mT LSD Ran About 20 
WWiedd sissies 2) UCU A RAR SA gE oc Rena RU ne INT Ger ek ED 25 to 30 
2 inches thick: 
RUSE: 2 NA IIS Pe ap etd 4 2a nove aA a aD About 25 
Reta VAD Leelee I eA We Bina ae Ny ER A oR ED About 385 
Ns) CLOT ee Men eC Weak Sree Nome re Bone oe a A een 45 to 50 
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STEAK SUPREME 


Take a 114 inch T-bone steak. Beat lightly. Have frying pan very 
hot. Put in 1 tablespoon of shortening. Put in 1 tablespoon butter. 
Put 2 pieces of meat in frying pan at a time. Sear quickly, turning 
constantly until an even brown. Remove meat and juices from pan, 
place in biscuit pan sprinkled with salt and pepper. Continue cooking 
meat this way until done to rareness you choose. Make a little water 
gravy. Place meat on warmed platter. Pour on melted butter and 
gravy. —Carry Murphy 
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MANUFACTURERS 
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Women's Fall Fashioned Flsiery 


CONCORD, NORTH CAROLINA 
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Real Estate, Insurance 


Property Management 


OK 


CONCORD, N. C. 
9 N. Union Street 


Phone 5276 
CONCORD, N. C. 
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A hero is one who knows how to hang on one minute longer. 


Wixtson MINZER. 
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RAGOUT OF BEEF 


1 pound stewing beef, cut in 14, cup chopped green pepper 
cubes 34 cup chopped celery 

Salt, pepper, flour 2 tablespoons chopped parsley 

2 to 3 tablespoons fat Paprika 

1 small onion, chopped Hot water 


Sprinkle beef with salt, pepper, and flour. Brown well in the fat in 
a heavy pan. While meat is browning, add the chopped vegetables. 


Sprinkle with paprika, add hot water to cover. Cover pan. 
Cook slowly 21% to 3 hours. 


If gravy is not thick enough, blend 1 to 2 tablespoons flour with a little 
cold water and stir into the stew. Cook 8 to 5 minutes. 


Season to taste with salt and pepper. If additional seasoning is desired, 
add catsup, chili sauce, or grated horseradish. 


4 servings. —Mrs. Henry Sofer 
rs DIK XG 
JACK POT CASSEROLE 
1 Ib. round steak 1 No. 2 can cream style corn 
1 tablespoon fat 14 cup chopped ripe olives 
14 cup chopped onions 1 cup grated American Cheese 
114 cups of water Salt and pepper ot taste 


14, 8-ounce package of noodles 


Brown meat in hot fat, add onions. Cook until golden brown. Add 
tomato soup, water and noodles. Cook until noodles are tender, stirring 
frequently. Season to taste, add corn, olives and 14 cup American 
Cheese. Pour into a greased casserole, sprinkle with remaining cheese. 


Bake 30 minutes in 350 degree oven. Serves eight. 
—Mrs. Robert Simpson 
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SAVORY CASSEROLE 
3 tablespoons fat 314 cups canned whole or 
34 to 1 lb. ground beef cream style corn 
1 cup diced onion 1 teaspoon salt 
1 cup diced celery 1 teaspoon chili powder 
1 tablespoon flour 1 cup grated cheese 


214 cups cooked tomatoes 


Combine all ingredients together. Mix well. Place in buttered casserole 
dish. Bake at 350 degrees for 35 minutes. —Nancy Harris Olsen 
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The day the chuddar weaver sings at his work he makes a perfect shawl. 


—INDIAN PROVERB. 
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HUNGARIAN TOP ROUND STEAK 


1 lb. top round steak about 14” 2/3 cup onion chopped very, 
(and not more than 1/3’) very fine, the finer the 
thick better 

2/3 cup parsley minced very, 
very fine 


Cut steak in individual portions. Pound steak with the edge of a plate, 
criss-cross on both sides. Steak should be very well pounded even 
though it becomes somewhat ragged. Season both sides with salt and 
pepper. Mix the onions and parsley in a pan. Take each steak and 
press against onion and parsley mixture. Press firmly so plenty adheres 
to steak. Turn steak over and repeat. Now dip in flour. Do this 
with care so as not to disturb onion and parsley mixture; turn steak 
over and repeat. 
Heat butter or shortening in a frying pan. When hot, put in steaks 
and fry over moderate fire until brown. Then turn steak over and 
repeat. Be careful when turning steak that the onion-parsley mixture 
is not disturbed. Use an egg turner for this. After each frying you 
should add more butter or shortening so as to prevent burning of meat. 
—W. A. Zielfeldt, Palo Alto, California 
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STEAK SAUCE 


(any meats) 


1 tablespoon Colman mustard, 3 tablespoons catsup 
dry 8 tablespoons melted butter 
2 tablespoons Worcestershire 1 tablespoon A 1 sauce 
sauce Dash red pepper 
Melt butter, add remaining ingredients. Put on stove and let simmer 
one minute. Use hot on any meats. —Hazel H. Rainey 
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SMITHFIELD HAM 


To cook a Virginia Smithfield Ham weight after the hock has been cut 
off and cook 20 minutes to the pound and 20 additional minutes. Put 
to soak over night in cold water, skin side down. 


Next morning scrub good. Place in roasting pan or a pan large enough 
to let water cover 34 of the ham. Put ham in pan skin side down, let 
come to a boil and boil about 30 minutes, then turn and cook slowly 
until time (from above chart) is up. Remove from stove and let stand 
over night in the water it was cooked in. Next morning remove from 
the water and skin. Sprinkle with light brown sugar and cracker 
crumbs mixed together and dot whole cloves over ham. Brown off 
quickly with heat about 400 degrees —Mary Johnson 


40 





Let down your bucket where you are. —Booxker T. WasHINnGToN. 
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Vegetables 


HEAVENLY SQUASH 


2 lbs. summer yellow crook 2 tablespoons butter 
neck squash Dash pepper 

1 1014-02, can condensed 
cream of chicken soup 


Heat oven to 400 degrees. Wash and cut squash into 1 inch slices. 
Place layer of squash in casserole. Pour 1% can of chicken soup which 
has been stirred well over the squash. Dot with butter and pepper. 


Repeat procedure. Cover and bake 114 hours. —Mrs. W. W. Johnson 
> na 
BAKED SQUASH 
2 lbs. squash Salt 


1 medium onion 


Slice squash and cook until tender. Remove onion. Drain and mash 
thoroughly. 


1 cup cream sauce into which 
is dissolved 1 cup grated 
cheese. 


Mix with squash and season with salt, white pepper, Worcestershire 
sauce and a dash of red pepper. Put into casserole, sprinkle on cracker 
crumbs and brown. —Mrs. Joe Holding 


» » « « 
HOT MAYONNAISE 


To serve over vegetables, broccoli, asparagus or cauliflower. 


2 egg yolks Salt to taste 
2 tablespoons olive or Wesson Pinch of cayenne 

oil 1 teaspoon finely chopped 
114 to 2 tablespoons vinegar parsley 


14 cup hot water 


Beat egg yolks slightly and add the oil slowly to them. Pour on 
gradually the vinegar and water. Blend well and cook over hot water, 
stirring constantly until thick. Add salt, cayenne and parsley. Double 
the recipe if serving more than 4 people. —Mrs. Edward King Willis 
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Fair Martin Boxes 


Incorporated 


“DISTINCTIVE PAPER BOXES” 


CONCORD, NORTH CAROLINA 
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“It’s Never Better Elsewhere Because It’s Always 
Best Here” 


CLINE’S STORE 


Ernest L. Hicks, Proprietor 


The NURSE BRAND Store 
FOSTORIA GLASSWARE 


Heviland China, Patents, Cigars, Sundries, Delicious Sodas 
Elmer’s Candies, Novelties of All Kinds 


TELEPHONE 6261 CONCORD, N. C. 
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Joy is not in things; it is in us. —WaAGNER. 
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STUFFED CARROTS 


Boil in salt water good sized carrots until tender. Scoop out centers 
(using teaspoon). Put in bowl and chop fine with bread crumbs added. 
Moisten well with Durkee’s (no other kind), then stuff carrots with 
this mixture and sprinkle with bread crumbs, dot with butter and brown 
in oven. —RHelen Barnhardt Erwin 
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TRICKS WITH VEGETABLES 


For stewed tomatoes use 14 tsp. Sage Herb and 1/4 tsp. Onion Salt 

For green peas use 1/4 tsp. Tarragon Herb 

For lima beans use 1/4 tsp. Marjaram Herb 

For beets use 1/4 tsp. Tarragon Herb 

For creamed or broiled mushrooms use 1/4 tsp. Tarragon Herb 

For carrots use 1/4 tsp. Thyme Herb 

For stewed corn use 1/4 tsp. Mixed Herbs 

For boiled onions use 1/4 tsp. Thyme Herb and 1/4 tsp. Onion Salt 

For string beans use 1/4 tsp. Sage Herb 

For mashed potatoes add 1 tbsp. Tarragon Vinegar after mashing 

For baked potatoes add 1/4 tsp. Thyme Herb, beat and return to shell 

For corn on the cob serve herb butter 

For savoury rice add 1/4 tsp. Savoury Herb and 1/4 tsp. Onion Salt 

For steamed squash use 1 tbsp. Basil Vinegar after mashing 

For cabbage use 1/4 tsp. Basil Herb and 1/4 tsp. Onion Salt 

For red cabbage use 2 tbsp. Basil Vinegar, 1/4 tsp. Onion Salt and 
1/4 tsp. Mixed Herbs 

For cauliflower use 1/4 tsp. Mixed Herbs. —Cora A. Harris 
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MORE LEMON LORE 


Mix a generous dollop of lemon juice into hamburger next time you cook 
patties. 


Se ot COG 
ASPARAGUS IN CASSEROLE 
1 cup white sauce 1% cup chopped blanched 
1 can green asparagus tips almonds 
14 cup grated cheese 4 hard cooked eggs 


14 cup bread crumbs 


Arrange a layer of asparagus in bottom of baking dish. Slice eggs. 
Alternate asparagus, white sauce, eggs and nuts. Sprinkle top with 
bread crumbs and cheese. Brown in oven for about 15 minutes. Serves 


6 to 8. —Mrs. J. F. Goodson 
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If fate throws a knife at you, there are two ways of catching it: by the 


blade and by the handle. —OrIENTAL PRoversB. 
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CHEESE AND POTATO CROQUETTES 


2 pounds Irish potatoes Pepper 
2 eggs Nutmeg (if desired) 
Salt Grated cheese 


Cook potatoes and strain off as dry as possible. Pass through a sieve, 

add salt, pepper, nutmeg and grated cheese. Add eggs well beaten 

and mix well. Shape small portions into balls, dip in beaten egg and 

then in bread crumbs. Fry in deep fat until golden brown and serve 

immediately. —Dorothy Horton 
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OYSTER PLANT 


Wash and scrape the oyster plant and immediately place in cold water 
with a little vinegar to prevent discoloring. Cut in pieces 14 inch wide 
and cook in boiling water until soft. Dip strips in beaten egg, sprinkle 
with salt, roll in cracker crumbs and fry in butter until brown. 


—Mrs. Ora F. Hill 
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EGG PLANTS 
To 14 lb. ground meat add: 
1 cup chopped celery 14, cup finely chopped parsley 
44 cup uncooked rice 1 teaspoon sugar 
1 large finely chopped onion Juice of 14 lemon 
1 large ripe chopped tomato Salt and pepper 
In frying pan put: 
1 tablespoon bacon grease 1 tablespoon butter 
Fry meat. 
Add: 
1 small can tomato juice 14 cup white wine 


Stir and cook until dry. Heat 4 tablespoons grease in frying pan, put 
2 medium size whole Egg Plants, (Do not peel or cut) into hot grease 
and fry turning constantly until egg plant is soft all over. 


SAUCE 
Place in baking pan: 
1 medium can tomato juice 1 teaspoon sugar 
14 can water 2 bay leaves 
Salt and pepper Juice of 14 lemon 


Mix sauce well. 


Then: Put whole Egg Plants into sauce. Split Egg Plants across top 
center with knife and fill tightly with meat mixture. Bake 114 hours in 
350 to 400 degrees. —Smaro King 
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The revival of dancing is imperatively needed to give poise to the nerves, 
schooling to the emotions, strength to the will, and to harmonize the 


feelings and the intellect with the body which supports them. 


—G. STanuteEy Hatu. 


MACARONI 


Macaroni, 2 cups. Have water boiling and put in quite a bit of salt. 
Boil for 35 to 40 minutes. 


Take 1 can of Campbell’s Tomato soup and add 1% can of milk. Stir 
well. Add about 2 tablespoons of grated yellow onion. 


Have 14 lb. of sharp Cheddar Cheese cut into small pieces ready. When 
the macaroni is cooked, empty it into a collander and thoroughly rinse 
with cold water to remove all starch. Have a buttered 2 quart casserole 
ready. Put some macaroni in dish first, then salt and pepper, then 
dots of butter, then some cheese. Repeat this until all macaroni is used 
up. Pour the tomato mixture over it, being sure that it is well blended. 
Put in 300 degree oven for about 30 to 40 minutes. (At this time I 
always take a spoon and mix everything well.) When cheese is all 
melted and bubbling, the macaroni is done. 


I find that by cooking this in the morning and removing it from oven 
and before serving cook again. (You can substitute V-8 to tomato). 
—Katherne L. Buckner 
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SPINACH AU GRATIN 


Place 2 packages frozen chopped spinach in boiling salted water and 
boil 10 minutes. Drain thoroughly and cool. 


Make cream sauce. Then butter pyrex baking dish and line bottom with 
grated cheese. Put a layer of spinach on cheese with tablespoon. Make 
4 or 5 round holes in spinach to hold raw eggs and spinach with grated 
cheese. Salt and pepper. 


Cover with balance of spinach. Spread cream sauce over top and cover 


with cheese. Sprinkle with paprika and bake. —Smaro King 
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TOMATO JUICE 


To a peck of tomatoes (don’t peel them) add three large onions, three 
or four green peppers and a stalk of celery leaves. Cook until done. 
Put through a sieve, cool, add tobasco sauce, salt, pepper, cayenne and 
black, half a bottle of horse radish, lots of lemon juice, Worcestershire 
sauce, all to taste. While the tomatoes are cooking add 14 to 1% cup of 
sugar. Mrs. Cottie Lemly, Washington, D. C. 
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SALES ® SERVICE 


STANDARD OF THE AMERICAN ROAD 


SOOGOSOVS DOSOS 


sic BEAUTY se ECONOMY 
WORTH MORE WHEN YOU BUY IT — WORTH MORE > 
WHEN YOU SELL IT! @ 
& 


SOOO SSO SS SGGSSSOBSIOSO 


DOGO OS BODO GOOG GOGO SG PPG PDOGPVOOD 


é 
@ 


Never pick a quarrel even when it is ripe. 
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BAKED TOMATOES 
2 cans of tomatoes 1 piece of toast (toasted hard) 
1 light cup of sugar Butter size of small hen egg 
Cook tomatoes with sugar and butter until low in pyrex dish. Then 
add crumbled toast to mixture. Bake in oven about 300 degrees until 
low and brown. Serves 6. —Carry Murphy 
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BRUNSWICK STEW 


Boil two young hens whole, well covered with water, then let cool over 
night in broth. 


4 quarts of ripe tomatoes, cut 14 lb. of butter, more if stock 
fine isn’t very rich 

4 slices of breakfast bacon cut 2 or 8 onions 
in squares 1 or 2 lbs. of okra sliced (add 

2 quarts of butter beans okra just before the 

12 ears of corn, add 14 hour 4 large hot green peppers, seeds 
before removing from fire removed 


4 to 8 Irish potatoes diced 
Cook for three hours. 
If more water is need, add hot. 


Cut up chicken, remove skin and bones. Add vegetables to stock before 
serving. Stir often but carefully so as not to break up chicken and 


vegetables. —Anita Walton Allen (Mrs. G. G.) 
» » « « 
HUDLOW’S BAKED SPAGHETTI 
2 tablespoons butter 1 green pepper 
1 teaspoon salt 1 can tomatoes 
1 tablespoon sugar 1 lb. ground steak 
I~ teaspoon black pepper 2 cans spaghetti 
If teaspoon red pepper 14 lb. grated cheese 


1 large onion 
Melt butter, add onion and green pepper. Cook until clarified. Add 
meat and brown. Place all ingredients in casserole saving enough cheese 
to cover top. Bake in slow oven 45 minutes or more. 
—Hualon Hill Freeman 
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CAULIFLOWER CHEESE 


Cook one medium head cauliflower in salted water, drain, and cover 
with 1/8 cup Duke’s mayonnaise. Then spread with 4 cup grated 
sharp cheese. Bake in moderate oven 10 to 15 minutes. 


—Mrs. W. W. Johnson 
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The finest Madonnas are found in homes, not in collections. ANON. 
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SWEET PEPPER MANGOES 


Cut slit in each pepper, remove seed and put in salt brine for a few 
days; put a weight on them so as to keep under brine. Wash and put 
in a large quantity of water over night, drain and scale in ginger tea 
for ten minutes. Stuff with the following filling: 


1 lb. seeded raisins (whole) 1 large lemon cut in small bits 

3 large apples chopped fine 14 teaspoonful mace 

1 lb. peaches or pears chopped 14 teaspoonful each cloves, spice, 
fine nutmeg and celery seed 

SYRUP 

316 Ibs. sugar 4 nuts white ginger 

4 pint good vinegar 1 tablespoonful cloves and 

Sliced lemon spice whole 


8 sticks cinnamon 


Boil syrup and spices until clear, drop each pepper in boiling syrup for 
a few minutes, then can and pour syrup over peppers. 


—Mrs. H. B. Parks 
>A < x 
CAULIFLOWER WITH HOLLANDAISE 
Easy Hollandaise Sauce, never fails. 


Cut 14 lb. butter in 4 or 5 pieces. Put in top of double boiler with 8 egg 
yolks, 3 tablespoons lemon juice. 
Let stand at room temperature 14 hour or more. 


Just before serving, heat oven gently boiling water, 114 minutes, stirring 
briskly with wooden spoon. Serve at once. 
—Mary Ruth Cannon Spencer 
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BARBEQUE SAUCE 
4 teaspoons sugar 2 heaping teaspoons flour 
2 scant teaspoons salt 2 level teaspoons mustard 


Mix and sift all together. 
Cayenne to taste 


Mix and add this to slightly beaten yolks of 2 eggs. Add 6 tablespoonsful 
butter, 1 cup of sweet milk, warmed and pour in slowly, then 14 cup of 
vinegar and 14 cup of water mized, pour in slowly. Put on stove and 
cook ’till thick as cream, stirring all the while. 


Wonderful sauce for lamb, roast or pork. —Mrs. W. T. Hines 
48 





There is one thing better than good government, and that is government 


in which all the people have a part. —Watter Hines Paar. 
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HOT CUCUMBER PICKLE 


1 peck small cucumbers whole, wash in cold water and dry. Place in 
jars and pour over the following liquid: 


1 cup sugar 1 cup dry mustard 
1 cup black pepper 14 gallon good apple vinegar 
1 cup salt | 
Boil and pour over packed cucumbers. Seal jars and shake often or 
turn upside down till well mixed. —Mrs. D. L. Bost 
De Oe RS 


SPAGHETTI SAUCE 


Fry five or six slices of fat back until crisp. Remove from fat, cool 
and crumble. Into the fat saute chopped onions. When brown, add one 
large can tomatoes, one can English peas, one can chopped mushrooms, 
salt and pepper. Cook very slowly. If the mixture becomes too dry, 
add more tomatoes. When done, add crumbled fat back. 


To serve: 

Pass spaghetti in one dish, the sauce in another dish, and grated Sharp 
American cheese in another dish. —Ashlyn Lowe C. Andrews 
» » « « 

SAUCE FOR ITALIAN SPAGHETTI 

8 strips of bacon 1 can tomato paste 

1 lb. of ground beef 1 large box of spaghetti 
2 large onions (sliced thin) Salt 

2 bay leaves (Chopped mushrooms if 
2 large cans of tomatoes desired ) 


Fry bacon in heavy iron frying pan until very crisp. Set aside and 
use beacon grease to fry onions until clear but not brown. Remove and 
cook ground beef in pan until red disappears but not brown. Replace 
onions in frying pan with ground beef. Add bay leaves and canned 
tomatoes; cook slowly until most of liquid in tomatoes is cooked down 
(about 1 hour and a half). Add can of tomato paste about 10 minutes 


before serving. 
Cook spaghetti as per instructions on box. 


Place spaghetti in serving dish, place sauce over it and bacon which has 
been crumbled very fine. Pass Parmesan to sprinkle over top. (Chopped 
mushrooms may be added to sauce if desired). —Mrs. Robert E. Jones 
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It is as fatal as it is cowardly to blink facts because they are not to our 


taste. —John Tyndall 
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TURKISH PILAF 
Serves 8 to 10 bountifully. 


3 cups rice 214 pounds of fresh chicken 

3 cups tomato juice livers 

2 tablespoons sugar Extra one medium size can of 
Salt and pepper tomato juice 


1 stick of fresh butter 
METHOD 


Be sure to use wooden spoon to stir. Melt butter (do not brown) and 
have it hot. Use large aluminum preserving kettle. Put rice which 
has been thoroughly washed and drained into hot butter. Stir with 
wooden spoon until rice is dry and sounds cush, cush, cush (like dry 
sand.) In another pan heat tomato juice (6 cups) with salt, pepper, 
and sugar, pour into rice, stir once, cover and let cook very slowly until 
done. Takes about 114% hours. Cut off heat entirely for ten minutes. 
Cut heat on and off several times. At the end leave cover open so steam 
will go out and the rice will be fluffy. Cooking time for this about 114 
hours. Do not let it get cold but put iron or other protector cover over 
unit or stove so it will not scorch. Take livers and dip in flour (same 
as you would when fixing them to fry with chicken), salt and pepper 
and fry in deep fat or butter and bacon grease (not hard done). Put 
medium size can of tomato juice, one can of water and 1 cupful of white . 
wine (Sauterne), juice of one lemon, salt and pepper, 2 bay leaves, 1 
whole onion (medium size) chopped fine and browned. before adding 
to sauce. 

Let sauce boil ten minutes. Add livers and cook ten minutes. Add 1 
tablespoon of flour at the very last to thicken (mix flour with a little 
cold water, made into paste) add the paste very slowly, stirring all the 
time. 


TO SERVE 


Place rice on platter. Make a hole in the center and fill with livers, 
garnish with parsley. Have gravy from which livers have been _re- 


moved to put over the rice after serving on plates. —Smaro King 
San an 
KENTUCKY CHEESE BALLS 
1 lb. aged American Cheese 14 teaspoon salt 
8 tablespoons of Worcestershire 1/4, teaspoon red pepper 
sauce 


Melt butter size of an egg. Mix and if too stiff add a little cream. 
Roll into balls about the size of a walnut and press half pecans into 
either side. 

3 pounds serves 125 guests. —Mrs. D. B. Coltrane 
PR Ne etna Vey OP a ee 
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To praise the virtues of cheese adequately the sweet voices and lyres of 


at least fifteen thousand poets ought to be lifted to Heaven. 
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TOMATO RAREBIT 


2 tablespoons butter 2 cups finely cut extra sharp 

2 tablespoons flour American cheese 

34 cup top milk 1 egg slightly beaten 

34 cup Campbell Cream Salt, Tabasco 1 tablespoon or 
Tomato soup Worcestershire sauce 


1/8 teaspoon soda 
METHOD 


Put butter in the top of double boiler, when melted, add flour. Pour in 
gradually milk (making a white sauce), as soon as mixtures thickens add 
tomato soup, mixed with soda. Add cheese. After it is thoroughly 
mixed, add slightly beaten egg stirring constantly for a few minutes. 
Add seasonings. Serve at once on crackers or toast. 

—EKlizabeth Coltrane Jones 


SC 
CHEESE SOUFFLE 
4 tablespoons butter 1/8 teaspoon mustard 
4 tablespoons flour 1/8 teaspoon paprika 
2 cups milk 1/8 teaspoon soda 
2 cups grated cheese 38 egg yolks 
14, teaspoon salt 3 egg whites 


Melt the butter in a saucepan, add the flour while stirring, when smooth, 
add milk, salt, mustard, paprika and soda. When thickened, add grated 
cheese and stir until smooth. Pour over beaten egg yolks, and when 
blended fold in the beaten (stiff) egg whites. Pour into one large 
greased casserole. Set in pan of hot water and bake in a moderate 
oven 275 degrees for 45 minutes or 50 minutes, or until firm. Serve 
immediately. —Mrs. Heaton Anderson 


SSD Cun 
SWISS FONDUE 


Rub inside of a chafing dish with cut clove of garlic, pour into it 2 
cups dry white wine, and set dish over flame. When wine almost 
reaches boiling point, add 1 pound swiss cheese, grated, a handful at 
a time, stirring constantly with wooden spoon. When the cheese is 
melted, stir in 114 teaspoonsful potato flour mixed to a paste with a 
little cold water. Stir until fondue starts to bubble. Season with a 
pinch of nutmeg and freshly ground pepper to taste and stir in 8 table- 
spoonsful of irsch. Serve the fondue in chafing dish. Fondue may be 
served in an earthenware casserole set over small electric plate. 


—Lila Henkel Spilman 
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I will listen to anyone’s convictions, but pray keep your doubts to your- 


self. —GoETHE. 
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DELICIOUS CHEESE WAFERS 


1 lb. extra sharp aged American 4, heaping teaspoon Rumford 
cheese (ground or crumbled Baking Powder 
into small pieces) 14, heaping teaspoon salt 
1 Ib. flour (4 cups) 1/8 teaspoon ground red pepper 
3 sticks of best grade 1 egg 
oleomargerine 
METHOD 


Sift flour with baking powder, salt and pepper. Have cheese and oleo 
at room temperature. Mix with hands into dough. Roll up in wax 
paper and leave in refrigerator over night or for several hours. 


Roll out thin on (slightly) floured board. Cut with round or oblong 
cutter. Place on baking sheet and brush over with whole egg which has 
been well beaten. Bake until light brown at 400 degrees temperature. 

—Mary Johnson 


Deere ae 1 
“MISS JESSIE UNIVERSAL PICKLE” 
1 gal. of vinegar 2 ounces of black pepper 
1% pint of salt, add 2 ounces of tumeric 
2 lbs. of brown sugar 1 box white mustard seed 
2 ounces of cloves 1 box celery seed 
2 ounces of allspice 2 pods red pepper 


2 ounces of ginger root 


Add spices to vinegar and bring to boiling point, let cool and pour in 
large jar. 


3 quarts of white onions 8 dozen green tomatoes, 
2 dozen small cucumbers quartered 
3 large cauliflowers 3 heads of green cabbage 
83 cans of rat tail beans, Premier 
Stir often. —Mrs. Jessie Kizer 
De be ean 8G 


FRENCH DRESSING 


6 tablespoons of oil 1 teaspoon sugar 
6 tablespoons of vinegar 1 teaspoon parsley 
1 teaspoon pepper 10 drops onion juice 


1 teaspoon salt 


Stir thoroughly and serve. —Mrs. J. M. Odell 
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WE ARE FULLY EQUIPPED TO MEET ALL YOUR 
BANKING REQUIREMENTS .. . 


Se 


SEE US FOR YOUR CHECKING ACCOUNT — 
SAVINGS ACCOUNT—SHORT TERM LOAN 
— INSTALLMENT LOAN — REAL ESTATE 
LOAN — AUTOMOBILE LOAN — SAFETY 
DEPOSIT BOX — TRAVELERS CHECKS — 
TRUST SERVICES. 


WESTOCSCOUSTOCOUSSTOSICOCILSS 
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~ The Cabarrus Bank & Trust Company 


CONCORD, NORTH CAROLINA 


SUSTOCO 
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God hath not given to us the spirit of fear; but of power, and of love, 
and of a sound mind. —II Timortny 1:7. 
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COOKED DRESSING 


2 eggs Sugar, pepper and salt to taste 
14 cup vinegar 1 teaspoon mustard 
Butter size of an egg 


Heat vinegar, add mustard, when cool put in eggs and other ingredients. 
Return to stove and stir until it thickens. —Anna Gilbert 


yy DEKE RG 
HOT SLAW 


Serves 6-8. 
1 medium size head of green cabbage, cut cabbage thru the center, let 
stand in cold water until crisp, drain thoroughly and shred fine, cook 
slowly in covered vessel until tender, using as little water as possible to 
prevent burning, do not overcook. Season to taste with salt, pepper and 
about 1/3 cup sugar, add 4 tablespoons of vinegar and 2/3 cup of sour 
cream, let it stand on low heat for a few minutes and serve. 

—Mrs. Norman Bisanar 


Dy BS RG 
CHERRY RING 


1 can Black Bing cherries, seed and replace with half pecan. Line bottom 
of ring mold with cherries, use 1 package of granulated gelatine, soak 
as usual, dissolve in about 14 cup of cherry juice. 


Juice of 1 lemon Juice of 1 orange 


Add all to gelatine (add rest of cherry juice). Pour over cherries and 
let congeal. Serve with pineapple slices, pear halves, green cherry in 
center, or grapefruit and whole apricots. 


DRESSING 
14 can of Eagle Brand 2 egg yolks 
condensed milk sweetened 1% lemon juice, more if needed 


Beat thoroughly, add 1 cup of whipped cream and 1% cup of unwhipped 
—Elise Wallace Herman 


cream. 
Sym) ane 
SHRIMP CHEESE SPREAD 
38 cakes Philadelphia cream Dash of catsup 
cheese Salt to taste 
1 can shrimp (rinse and drain) Cream, milk or mayonnaise to 
14 medium size onion (grated) cream the cheese 


Mix ingredients in the creamed cheese. Add shrimp and mash with 
a fork. Serve with potato chips. —Martha M. Myers 
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“Happiness is a habit — cultivate it.” —Elbert Hubbard 
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SALAD AVOCADO MOUSSE 


14 tablespoon of gelatine 2 cups of Avocado 

14, cup cold water 2 teaspoons Worcestershire 
14, cup of boiling water or stock sauce 

1 teaspoon salt 14 cup of whipped cream 

1 teaspoon of onion juice 14 cup of mayonnaise 


Cream avocado, add salt, Worcestershire sauce and onion juice. Soak 
gelatine in cold water, add boiling water or stock. When cool pour in 
cream and mayonnaise (that has been well mixed). Now combine this 
with Avocado and turn into mold. Delicious served with shrimp, lobster 


or crabmeat. —Martha B. Yorke 
Se POSTER 
CUCUMBER RING SALAD 
1 package lime jello 1 teaspoon scraped onion 
1 cup hot water 14, teaspoon salt 
1 cup grated cucumber Dash of pepper 


1 teaspoon vinegar 
Dissolve jello in hot water and add other ingredients. 
Adelaide Cannon Blair 


As HKG Xe 
COTTAGE CHEESE DRESSING 


Use your favorite French dressing. ‘Take one cup of cottage cheese. 
Add enough French dressing to mix all through it well. Keep in a 
covered jar in the refrigerator. Serve over fruit salad, hearts of 
lettuce or sliced tomatoes. —Mrs. William C. Cannon 


> aC 
ORANGE CHEESE DRESSING 
Blend together: 


1 3-ounce cream cheese 2 teaspoons sugar 
3 tablespoons orange juice 14 teaspoon grated orange peel 
—Mariam Cannon Hayes 
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TO MAKE CELERY CRISP AS A CRACKER 


Wash and cut an Irish potato in about six pieces, drop into a container 
with celery. Cover with water and place in refrigerator. It will crispen 
even old celery like magic. —Mrs. Ernest Hicks 
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We all know the Lord provides—but He don’t expect us to lay down and 
let Him do it all. That’s why HE provides us with the ability to provide 
for ourselves 
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WHITE SAUCE 





To make white sauce: 
1 tablespoon butter 2 tablespoons of flour 


Cream together, stir slowly into a pint of boiling milk. Season with 
salt and a dash of pepper. Cook in a double boiler till thick. Add 


to it, one tablespoon of Worcestershire sauce. —Mrs. J. F. Goodson 
» » « « 
MOTHER HILL’S PERFECTION SALAD 
1% box Knox gelatin 1 cup finely shredded cabbage 
14 cup cold water 14 cup green pepper 
14 cup mild vinegar 1 small can of pimentos 
1 pint boiling water (chopped ) 
1 teaspoon salt 1 small can of small peas 
Pinch red pepper 2 cups celerly cut in small 
2 teaspoons sugar pieces 


Soak gelatin in cold water. Add vinegar and lemon juice. Boiling 
water, sugar and salt, pepper. When beginning to set add other in- 
gredients, pour in mould lined with asparagus standing on end. 


—Mrs. W. J. Hill 
SEO Eee 
CRANBERRY SALAD 
1 package cherry flavored jello 1 orange ground fine 
1 cup hot water 1 cup drained pineapple 
1 cup sugar (crushed) 
1 tablespoon lemon juice 1 cup chopped celery 
1 cup pineapple syrup 14, cup chopped nut meats 
1 cup ground raw cranberries 


Dissolve jello in hot water, add sugar, lemon juice and pineapple syrup. 
Stir to dissolve, chill until partially set, add remaining ingredients. Chill 
in individual molds, or in a shallow pan. Serve with lettuce and 
mayonnaise. —Virginia Fouche 


Dia Saas 


CRANBERRY SALAD 


2 cups sugar 2 cups cranberries ground 
Combine and let stand about an hour. 


2 packages lemon jello 1 cup nuts 

4 cups hot water 1 orange ground 
1 diced celer 
toa : —Margaret Holding 
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“There is magic in a word of praise.” 
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CHEESE MOLD 
Put through meat chopper: 


1 lb. sharp New York State 1 small onion 

cheese 1 teaspoon Worcestershire 
1 package cream cheese sauce or mayonnaise to 
2 hard boiled eggs moisten 


12 large stuffed olives 


Pack in molds and put in refrigerator for 3 hours. Keeps in deep freeze 
indefinitely. Good as a cheese salad, but rich. Delicious as a cheese 
spread. —Mary Frances Calder 


> Ker « 
POPPY-SEED DRESSING 


In a bowl put 34 cup salad oil, 14 cup wine vinegar, 1 tablespoon lemon 
juice, 1 tablespoon catchup, 1 tablespoon grated onion, 1 clove garlic, 
finely minced, 14 teaspoon dry mustard, 1 teaspoon salt, 114 teaspoon 
sugar and several dashes Tabasco. Beat with rotary beater 3 minutes, 
add 1 cup mayonnaise and beat 3 minutes longer. Add 2 tablespoons 
poppy seeds and beat until blended. This dressing doesn’t separate and 
I think it’s delicious with vegetables or fruit. 


Put a bed of crisp greens on a large platter and have fun arranging the 
white, green and orange vegetables on it. With the three colors to work 
with, it’s sure to look pretty. I like to serve the dressing in a separate 


bowl. —Mrs. Brice Biggers 
ae 
LOW CALORY SALAD DRESSING 

2 tablespoons flour 14 teaspoon paprika 

1 cup cold water 1 teaspoon bottled horseradish 
3 tablespoons salad oil 114 teaspoon prepared mustard 
14, cup vinegar 1% teaspoon Worcestershire 

1 teaspoon salt sauce 

1 teaspoon sugar 14 cup ketchup 


Mix flour and water in saucepan. Place over low heat, stirring con- 
stantly until thick and clear (about five minutes). Add all of the 
remaining ingredients. Beat with rotary beater until smooth and well 
blended. Store in tightly covered jar in a cool place. Shake well each 
time before using. 


The dressing is very good and particularly so on lettuce hearts or tossed 
fresh salads and you’d never guess that there are only 15 calories per 
tablespoon. —Addie Boger Foil 
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Our grand business in not to see what lies dimly at a distance, but to do 


what lies clearly at hand. —CARLYLE. 
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GOLDEN DRESSING 


Heat one-fourth cup of lemon juice and one-fourth cup of other fruit 
juices as oranges or pineapple in a double boiler. Beat yolks of two 
eggs, beat them into from one-fourth to one-half cup of sugar. Add 
slowly to hot liquid, and cook until thick, remove from fire and place 
in dish of cold water. Beat a few minutes until cold, and fold in from 
one-half to a cup of whipped cream that has been beaten firm. This 


is especially good for fruit salad. —Mrs. W. W. Flowe 
» » « « 
FROZEN FRUIT SALAD 
1 can of sliced pineapple 14 package of Knox gelatin 
1 can of pears 14 pint of whipped cream 
1 can of white cherries 2 cups mayonnaise 
4 oranges 1 cup of sugar 
1% |b. almonds If desired, add coloring 


Mix gelatin with cream and sugar, add to it fruit that has been diced, 
and mayonnaise. Freeze by packing. Serves 25. 


—Mrs. W. D. Pemberton 


»» « « 
SCALDED LETTUCE SALAD 
6 or 8 slices of bacon Salt and pepper 
3 hard boiled eggs Very tender young lettuce leaves 
1% cup vinegar diluted with 14 washed and chopped in 
cup water salad bowl 


Fry bacon, crisp-chip. Chip eggs fine. Heat vinegar, salt and pepper. 
Re-heat bacon fat very hot, pour over chopped lettuce, put chopped egg 
and bacon over top of lettuce, pour hot vinegar over all. Serve at once. 


—Mrs. J. W. Cannon 


DD « « 
CREAM CHEESE AND SOUR CREAM SALAD 


14 pound Philadelphia cream 14 pint of sour cream 
cheese, or 3 packages 14 pound of chopped almonds 
Add cheese, sour cream to: 
1 package of lime jello 


Add the juice of 1 lime to the clear jello, whip just before it congeals, 
then put in greased mold. 


Serve with fruit around it with mayonnaise in middle of mold. 


Fruit sections of oranges, grapefruit, and avacado. 
—Ashlyn Lowe Andrews 
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No wedding is complete without chicken salad. And any buffet lacking it 
as not worth reporting. This goes for summer or winter. Whatever else 
as left out, chicken salad there must be. As necessary as candles on a 


birthday cake. 


CHICKEN MAYONNAISE MOLDED CHICKEN SALAD 


1 five pound chicken boiled and 2 cups almonds blanched and 
seasoned, chopped when cut 
cold (about 414 cups) 1 box gelatin soaked and 
2 cups finely chopped celery dissolved in chicken broth 
4 hard boiled eggs (about 4 cups of chicken 
2 tablespoons caper sauce or broth) 
vinegar 1 pint mayonnaise 


2 tablespoons chow-chow 


Salt and pepper to taste. Mix and mold in individual molds. (Soak 
gelatin in 1 cup of hot chicken broth to dissolve then add other three 
cups to it cold. Makes about 30 medium size molds. 


—Mrs. Robert E. Jones 
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CHICKEN SALAD FOR FOUR 


5 chicken breasts French dressing (the real thing, 

1 large bay leaf in which a cut clove of 

Salt garlic has been living) 

8 medium cooking onions 1 small bunch of celery (diced) 
(cut up) Hellman’s mayonnaise 


Boil the chicken, bay leaf, salt and onions slowly, in water to cover, 
with lid on pot, for one hour. Cut up chicken, cover and store ineres 
frigerator until thoroughly chilled. Marinate chicken with enough 
french dressing to moisten it, one half hour in refrigerator. Combine 
chicken, celery and enough mayonnaise to hold the thing together, 
dump it on a few lettuce leaves, garnish it any way that suits you, 


—Mrs. Jay B. Douglas 


and eat it. 
» » « « 
CHICKEN SALAD 
1 large hen 1 cup almonds 


1 large bunch celery 


Cook hen well done, cut in medinm size pieces. Cut celery smaller. 
Blanche and toast almonds. In mixing sprinkle with salt and cayenne 
pepper. Mix with mayonnaise. —Grace F. Moore 
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What is defeat? Nothing but education, nothing but the first step to 


something better. —WENDELL PHILLIPs, 
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CHEESE BAKE 


8 slices of bread 2 cups ground ham 
Mixed with: 

2 tablespoons prepared mustard 3 beaten eggs 

2 cups ground cheese 14, teaspoon salt and pepper 


2 cups milk combined with 


Grease square pan or 9x9x2 Pyrex dish. Place 4 slices of bread in 
bottom. Spread ham mixture on bread. Place cheese on ham. Lay 
balance of bread on top. Pour milk and egg mixtures over whole. Let 
stand at least 1 hour. Bake 1 hour at 325 degrees. Allow to stand 
a few minutes before serving. This resembles French toast sandwiches. 
It is good hot or cold. —Margaret Holt 
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BAKED POTATOES WITH SOUR CREAM AND CHIVES 
(A-la-California) 


6 large or Idaho potatoes 114 tablespoons melted butter or 
14 pint sour cream margarine 
1 heaping tablespoon chopped Salt and pepper to taste 

chives 


Bake the potatoes until meally, just before serving beat the sour cream, 
stir in butter or margarine and seasonings. Cut your potatoes crosswise 
and take out the potatoes and whip your sour cream and chives into the 
potatoes until smooth, stuff back into the potato skin. Serve real hot 
with paprika on top. —Mrs. George Benoit 
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SWEET BREAD CASSEROLE 
Serves 10 to 12 People 


2 sets of Sweet Breads Pepper to taste 
1% lb. or 1 package of chipped ty lb. grated New York cheese 
beef Enough butter to broil chipped 
2 cans Campbell’s Mushroom beef in 
soup 


Par boil and prepare the sweet breads, fry chipped beet in butter or 
margerine until nice and crisp. Mix drippings from chipped beef with 
Mushroom Soup and mix in half of the cheese, add pepper, no salt 
needed due to the salt in the chipped beef. Cut the sweet breads in 
nice size pieces. Mix all ingredients togther, put in casserole, cook 
in 350 degree oven for one to one and a half hours. Sprinkle the rest 
of grated cheese over the casserole 15 to 20 minutes before done. 

—Mary B. Coltrane Benort 
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Tomatoes were first discovered by exploring Spaniards who set out 
to civilize Central and South American Indians with gun powder. 
Tomato seeds were sent back to Europe. In three centuries the puffy 
berries, the herb of the night shade family had rough going, for many 
years grandmother could cite actual instances where it was poisonous. 


DEVILED EGGS IN TOMATO ASPIC 


3 hard-cooked eggs 1144 cups cooked or canned 
2 tablespoons mayonnaise tomatoes 
1/8 teaspoon salt 14 teaspoon salt 
1/8 teaspoon pepper 114, teaspoons sugar 
Dash of paprika Dash of Worcestershire sauce 
1 tablespoon gelatin 1 teaspoon scraped onion 


14, cup cold water 


Cut hard-cooked eggs in half lengthwise and remove yolks. Blend yolks 
with Mayonnaise, salt, pepper, and paprika. Refill whites. 


Soak gelatin in cold water. Cook tomatoes and seasonings, 10 minutes 
and strain off liquid. Dissolve gelatin in hot liquid. Cook. Put deviled 
eggs in individual molds (one-half in each). Then pour tomato jelly 
over each. Chill until firm. Unmold on crisp lettuce. Serve with ad- 
ditional mayonnaise. Serves 6. —Kate Smith 
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EGG TIMBLES (SALAD) 
Makes 6 Large Individual Molds 


6 hard boiled eggs 1 tablespoon butter 

1 large green pepper Mayonnaise 

1 small can pimentoes Salt and pepper to taste 
4 outside pieces of celery stalks Dash of Tabasco 


Takes a great deal of salt on account of eggs. 


Take all ingredients, grind together in meat grinder, when finished add 
melted butter, seasonings and enough mayonnaise to hold together, you 
do not want your mixture too soft. Put in individual molds and let 
stand in refrigerator several hours before serving. You can make this 
salad a day or so ahead. Always figure on one egg to a person. Serve 
on lettuce with Russian dressing, using quartered tomatoes, sliced 
avacado pears or asparagus tips with paprika on top. 

—Mary B. Coltrane Benoit 
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PINEAPPLE CHEESE SALAD 
1 cup crushed pineapple 1 cup grated cheese 
Juice of 14 lemon 14, cup whipped cream 


14 cup sugar 

Heat sugar, lemon juice and pineapple. Soak 1 pkg. gelatin in 14 cup 
cold water for five minutes. Add to mixture while hot. When this begins 
to set, add 1 cup grated cheese and 1 cup cream whipped. Mold. 


(Makes seven individual molds). —Mrs. E. R. Swing, Kannapolis 
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Dear Heavenly Father we thank Thee for these Thy many Blessings 
——Amen. 
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TAMALE PIE 
1144 cups corn meal Ceyenne, amount depends upon 
5 cups water how hot you want your dish 
ly of a 3 lb. stewing chicken Salt to taste 
44 can ripe olives 3 tablespoons corn starch 
3 teaspoons tamale or chili 1 cup chicken broth 
powder . Water ot moisten starch 


Cook chicken, stripping it from bones and leave in good sized pieces. 
Chicken should be cooked in enough water to leave about 1 qt. of broth. 
If chicken is too fat skim some of the fat off before using for sauce. 
Make corn meal mush, using 5 cups of water and salt to taste, cook 
about one hour over low heat. 


SAUCE 
1 cup chicken broth 3 tablespoons tamale powder or 
3 tablespoons corn starch chile powder 
Dash ceyenne (taste and if not Water to make paste of starch 


hot enough add more) 
Mix chile or tamale powder, ceyennne and corn starch with water, and 
add to boiling chicken broth. Cook till consistency of gravy. 
METHOD: 


Line casserole or deep baking pan with mush, bottom and sides. Place 
pieces of chicken over this, and olives over chicken. Pour about 14 of 
hot sauce over this and cover with the rest of mush. Bake in moderate 


oven 350-400 for 1 hour or till brown on top. —Naomi Moore 
San aK 
HOT DUTCH SALAD 

6 meidum sized Idaho Irish 1 small bunch parsley 

potatoes 34 cup vinegar 
1 lb. bacon 14, teaspoon cayenne pepper 
14, bunch celery 2 teaspoons flour 
1 green (bell) pepper Salt to taste 


2 medium sized onions 


Cut celery, green pepper, parsley and onions very fine. Store in re- 
frigerator in separate packages until time to use. Boil potatoes in water 
to which has been added 1 tablespoon salt. While potatoes are boiling 
cut bacon into very small pieces and fry until crisp. Remove 14 bacon 
from frying pan for garnishing. Add to balance: vinegar season with 
cayenne pepper. (Use slow heat to avoid flame). Thicken with flour. 
Leave on stove. Arrange a large platter with lettuce. Break open 
potatoes with a fork making a layer of these on platter. Add one layer 
each of green pepper, parsley, onions and celery and pour over this a 
portion of bacon sauce. Sprinkle with salt if needed. Repeat same until 
all ingredients have been used. Garnish with crisp bacon and pepper 
rings. Serve immediately while hot. —Belle Means 
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Jesus was the first great teacher of men who showed a genuine sympathy 
for childhood. When He said, “Of such is the kingdom of heaven,” it 


was a revalation. —EGGLEsTon. 
Cakes aud Cookies 
WHITE FRUIT CAKE 
1 cup butter 2 heaping teaspoons baking 


1 cup milk powder 
4 cups flour 


Whites of ten eggs, flavor with vanilla and bake in layers. Cream 
butter and sugar, add baking powder to flour and sift several times. 
Then add alternately to mixture with milk. Add beaten egg whites, 
alternately with last of flour. 


After mixture is in pans, put occasional pieces of fruit, citron, raisins, 
dates, figs, nuts if desired, in dough. Put white icing between layers 
and on top and sides of cake. Can also put fruit, nuts between layers 
and on top and sides if cared for. —Jean Winslow Howe 

from Grandma Winslow’s Cook Book 
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PRINCE OF WALES CAKE 


White part: 

8 egg whites 1 cup sweet milk 

2 cups of sugar 2 teaspoonsfuls of Royal 
1 cup of butter baking powder 

8 cups of flour 1 teaspoonful of vanilla 
Dark part: 

8 egg yolks 2 teaspoonfuls of cinnamon 
2 cups brown sugar 2 teaspoonfuls of cloves 

1 cup butter 3 teaspoonfuls of nutmeg 
1 teaspoonful of soda 2 teaspoonfuls of molasses 
1 cup of sour milk 2 cups chopped raisins 


3 cups of flour 


Put together with boiled icing. 
ICING 


3 cups of sugar Whites of 2 eggs 
VY cup of water —Mrs. W. A. Foil 
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Anyone that can read can learn to cook, so said Elizabeth Davis Cross 
after baking her Daddy her first cake (which was delicious ). 
—Iina Hartsell Davis 
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ANGEL FOOD CAKE 


1144 cups egg whites (about 11 114 cups cake flour (measure 
large or 13 medium sized after sifting once, then sift 
eggs ) three times) 

1% teaspoon salt 1 teaspoon vanilla 

1 teaspoon cream of tartar 14% cups sugar 


Beat egg whites with salt until firm. Add cream of tartar, beat until 
stiff but not dry. Fold in sugar, 3 tablespoons at a time. Fold in 
flour gradually with a spatula (do not beat). Fold in flavoring. Pour 
into unbuttered angel food pan and bake at 300 to 325 degrees until 
firm, or about 114 hours. Invert the pan on a wire rack to cool the cake 
for 1 hour after removing from oven. 


FROSTING 
2 cups granulated sugar 1 teaspoon vinegar 
2 egg whites Pinch salt 
1 cup water 34, teaspoon vanilla 


Combine sugar, water, salt and vinegar in pan and stir over medium 
heat until clear, then let it come to a boil, cooking until a long thin 
thread forms when dropped from a spoon. Beat the egg whites until 
they form a peak. Pour the syrup slowly onto the beaten egg whites, 
beating them together. Continue beating until the mixture is of the 
consistency to be spread, adding the vanilla at the last. Spread on 
cake, —Mary Brown McLarty 
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HOT WATER SPONGE CAKE 


4 egg yolks 1 teaspoon Rumford 

1144 cups sugar baking powder 

1% cup boiling water 1 teaspoon vanilla extract 
114 cups cake flour 4 stiff-beaten egg whites 


14 teaspoon salt 


Beat egg yolks until very thick. Add sugar gradually and continue 
beating. Add water. Mix well, then add flour sifted with salt and 
baking powder. Mix smooth and add extract. Fold in egg whites. Bake 
in ungreased tube pan in slow oven 325 degrees for 1 hour. Invert 
pan on cake rack and serve frosted or plain. —-Elizabeth Coltrane Jones 
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No one knows like a woman how to say things which are at once gentle 


and deep. —Victor Hugo 
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UPSIDE DOWN PINEAPPLE CAKE 


Spread 4 tablespoons butter in bottom of 8 inch round cake pan. Sprinkle 
2/3 cup brown sugar over butter and arrange 9 slices of pineapple with 
a maraschino cherry in center of each. Cover with one half recipe for 
Hot Water Sponge Cake and bake in slow oven (325 degrees) for 1 
hour. Turn out of pan and serve warm, pineapple side up, with whip- 
ped cream flavored slightly with vanilla and a little sugar. 
—Elizabeth Coltrane Jones 


» » « « 
) LAURA’S WHITE CAKE 
8 cups sifted flour 6 egg whites (unbeaten) 
14% cups sugar 314 teaspoons baking powder 
34 cup butter 1 teaspoon vanilla 


2/3 cup cold water 

Cream butter till soft in cold water. Add sugar and cream until fluffy. 
Add unbeaten egg whites and mix well, add water and flour with baking 
powder alternately. Cook in 3 layers in quick oven. 350 dgerees about 


15 or 20 minutes. | —Laura Ridenhour Gibson 
Sa bSI TRG A 
ORANGE CHIFFON CAKE 

5 medium egg yolks, unbeaten 14 cup salad oil 

1 cup egg whites 3 tablespoons grated orange 
214 cups sifted cake flour rind (2 oranges) 

114 cups granulated sugar 34, cup cold water 

3 teaspoons baking powder 14 teaspoon cream of tartar 


1 teaspoon salt 


Sift together flour, sugar, salt and baking powder. Make a well in 
flour mixture; add in order: salad oil, egg yolks, rind, water and beat 
until smooth. Beat egg whites with cream of tartar until they are very 
stiff. Pour yolk mixture over whites and fold in. Pour into ungreased 
4” deep 10” tube pan. Bake at 325 degrees for 55 minutes, then at 
350 degrees for 15 minutes. Invert pan, leave until cold, then remove 
cake. 

You can use this lemon filling, but the filling and icing possibilities 
are endless: 


Stir and cook in a double boiler until thick: 


1 teaspoon grated lemon rind 4 tablespoons flour 
5 tablespoons lemon juice 14 tablespoon salt 
12 tablespoons orange juice 6 egg yolks 

2/3 cup water 1 cup sugar 


—Helen Morrison (Mrs. John) 
Dyes pn rk te oe are ee 
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We thank you for the food we eat, 

We thank you for the birds that sing, 

We thank you for the world so sweet, 

We thank thee, Lord, for everything. Amen. 
—Mary Bost Cannon 


SEVEN-MINUTE FROSTING 


2 egg whites 14 cup water 
1144 cups granulated sugar 14 teaspoon salt 
1 tablespoon white corn syrup 1 teaspoon vanilla extract 


In double-boiler top, combine first 5 ingredients. With electric mixer 
at medium speed, beat over rapidly boiling water till mixture holds 
peaks, about 7 or 8 minutes. Turn into bowl; add vanilla; beat till 
mixture forms stiff peaks. Generously fills and frosts top and sides 
of 2 8” or 9” layers. 


SEA FOAM: Substitute 114 cups brown sugar, packed, for granulated 
sugar. 


MISTY ORANGE: Substitute 6 tablespoons orange juice and 114 
teaspoons lemon juice for water. When frosting is completed, fold in 
14 teaspoon grated orange rind. 


NOUGAT: Substitute 14 teaspoon almond extract for vanilla. When 
frosting is completed, fold in 1/3 cup each finely chopped candied 
cherries, preserved citron, and pitted dates, plus 1 cup chopped pecans. 

—Harriet Coltrane Cannon 
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ORA’S ORANGE CAKE 


1% cup butter 1 teaspoon soda 
1 cup sugar 2 cups flour 
2 eggs 1 teaspoon grated orange rind 
2/3 cup buttermilk, Clear 1 cup dates chopped 
Springs Farm 14 cup nuts chopped 


Cream butter and sugar, add eggs one at a time, beat thoroughly. 
Alternate buttermilk, (in which soda has been dissolved) with flour and 


salt, 

Beat until smooth and stir in orange rind dates and nuts. Place in 
greased floured pan 9x14 inches. Bake in moderate oven (350 degrees) 
about 40 minutes. 


While cake is hot spread with 1 cup of sugar which has been mixed 
with rest of orange rind and 14 cup orange Juice. 


Forms a tasty sugar coating over cake. Cut in squares. 


—Mrs. Ora Flack Hill 
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Dear Lord bless this food to our nourishment that we may be strengthen- 
ed and directed to go forth to do Thy Will. 
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JELLY ROLL 
3 eggs 1 level tablespoon Rumford 
1 cup sugar baking powder ~ 
3 tablespoons cold water 1/3 level teaspoon salt 
1 cup flour 


Beat the eggs and sugar until quite thick, add the water, then the flour, 
salt and baking powder sifted together twice. Line a shallow pan with 
greased paper, pour in the batter evenly and bake in a quick oven about 
twelve minutes. Turn out onto a cloth or paper sprinkled with sugar. 
Tear off the paper and spread with jam or jelly. Roll up quickly. 

—Margaret Northam Cannon 
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CONFEDERATE COFFEE CAKE 


Cream 14 cup butter with 1 cup sugar, 3 eggs one at a time and 14 cup 
milk. Sift 144 cups flour with 2 teaspoons baking powder, blend with 
first mixture. Spread in greased shallow pan, cover top with chopped 
nuts, sugar, nutmeg and cinnamon. Dot with butter, cut down through 
the batter several times with knife blade. Bake at 350 degrees, serve 


warm. —Mrs. J. P. Allison 
» » « « 
CONFEDERATE POUND CAKE 
1 lb. butter 14 cup of milk 
214 cups of sugar 2 teaspoons vanilla 
3 cups of flour 3 teaspoons baking powder 
9 eggs 


Cream sugar and butter. Add one half of eggs and one fourth of flour. 
Beat for three or four minutes. Add remainder of eggs and flour and 
one-fourth cup of milk, beat for five or six minutes. Dissolve baking 
power. In remainder of milk, add to the mixture and beat for four or 
five minutes. Using electric mixer. 


—Ponza Cline Fuller (Mrs. M. B.) 


DY Noh RK 
SOUTHERN RIGHTS CAKE 


Ceam together 1 cup each butter and sugar, add yokes 3 eggs beaten 
with 14 teaspoon each allspice, cinnamon, and ginger. Dissolve 14 
teaspoon soda in a little warm water, stir into 14 cup molasses and 14 
cup brandy, add to yolk mixture alternately with 2 cups sifted flour, 
fold in stiffly beaten whites 3 eggs, and bake in small tins at 350 de- 
grees. Ice with white icing flavored with brandy. —Anna Walker 
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“I certainly hope this show can last longer than seven-minute frosting 


, : 
exclaimed our first-grader. —Katuryn Corrry GLENNON 
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MY VERY BEST CHOCOLATE CAKE 


Sift together: 


214 cups of cake flour (sifted 1 teaspoon of baking soda and 
first before you measure, 14 teaspoon of salt 
then again after you 
measure) with 


Cream 1 cup (2 sticks) of butter with 2 cups of sugar. Add 5 eggs one 
at a time and beat the mixture hard after each egg addition. 


Add 38 squares of melted chocolate and beat hard again. Add the flour 
alternately with 1 cup of sour milk, a little of each at a time, and beat 
on, Bake in 2 deep layers or 3 shallow ones in an oven at 350 degrees 
for about 30 minutes, or until done. Use boiled icing or sea foam, or 
chocolate (I use white icing and drip chocolate over it.) 


—Mrs. Edward King Willis 
» » « « 


BOILED ICING FOR CHOCOLATE CAKE 


Cook together: 


214 cups granulated sugar 14 cup water 
144, cup light corn syrup 


Cook to hard ball stage or to 242 degrees. When the syrup is cooked, 
turn out fire, leaving the pan over the burner, so the syrup will not 
become cold. Quickly beat 2 egg whites until stiff using a dover beater. 
Pour the hot syrup slowly on the beaten egg whites while beating con- 
stantly. 


Add 1 teaspoon of vanilla and beat until the mixture is almost cold. 
If cooked to the right stage, this icing is creamy to taste and will hold 
its shape when spread on a cake. —Mrs. Edward King Willis 
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ROBERT E. LEE CAKE 


Separate 10 eggs, beat whites stiff with a pinch of salt, beat yolks 
until thick and pale and add gradually 2 cups sugar, grated rind 1 lemon 
and 2 teaspoons lemon juice. Reserve about a third of the whites 
for icing, fold the rest into yolk mixture alternately with 2 cups sifted 
cake flour. Pour into 3 ungreased layer cake pans and bake at 325 
degrees. Turn upside down until cool. Put together with icing made 
by beating 114 lb. powdered sugar into reserved egg whites, and the 
juice and grated rind of an orange. Sprinkle top of cake thickly with 
fresh grated cocoanut. A worthy cake, and one to make for the 19th. 
—Mariam Winslow Coltrane 
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FISH — SHRIMP — FRIED F. M. Youngblood 


CHICKEN 
Children Under 10, Fish or Company 


Shrimp FREE 
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Any Day 
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erlooking fee: u cre PHONE 2289 
3 Miles Out Mt. Pleasant Road CONCORD, N. C. 


PHONE 26295 CONCORD 
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First English Colonization in America on North Carolina shore, 1584. 
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APPLE SAUCE CAKE 


2 cups chopped raisins 314 cups flour 

2 cups chopped nuts 2 teaspoons soda 

2 cups apple sauce 1 teaspoon cloves 

2 eggs 1 teaspoon cinnamon 
2 cups sugar 1% teaspoon salt 

1 cup butter 


Mix in usual way, creaming butter and sugar. Add eggs and then 
dry ingredients. Add apple sauce and nuts and raisins. 
—Naomi Moore 


» » « « 
EPIPHANY (TWELFTH CAKE) 


Traditional recipe used for hundreds of years by native English women 
in the Outer Banks of N.C. It is made in honor of the festival of 
three kings (wise men) on Epiphany Day, which is the 12th day after 
Christmas or January 6th. 


Cream together one-half pound butter, one-half pound sugar and a little 
grated nutmeg until the mixture is light and fluffy. Add four eggs, 
one at a time. Beat for five minutes after each addition. Stir in one- 
fourth cup brandy. 


Gradually sift into the mixture, stirring lightly, one-half pound sifted 
flour. Blend well. Combine one pound (two and one-half cups) wash- 
ed, dried currants; one-half cup almonds, blanched and shredded, and 
a generous one-third cup of chopped mixed candied peel. 


Dust the fruit mixture with a little flour and stir until all ingredients 
are lightly coated. Fold them into the batter, and pour into a large cake 
tin lined with buttered paper. 


Bake about three hours at 350 degrees F., or until the cake leaves the 
sides of the pan and a wire cake tester comes out dry. When cold, 


decorate with Royal Icing. —Inglis Fletcher 
wy es Ra 
GEORGE WASHINGTON POUND CAKE 
14 lb. butter or margarine 2 cups flour 
134 cups sugar 14, teaspoon salt 
5 large eggs 1 teaspoon vanilla 


Cream butter and add sugar gradually. Add one whole egg at a time 
and beat at least one minute after each egg. Add salt, vanilla and 
flour. Bake one hour at 300 degrees. —Margaret Holding 
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Love never saith, Thus far will I go, and no farther. 


—ELIZABETH GIBSON 
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GEORGE WASHINGTON COFFEE CAKE 


1 yeast cake 1/3 cup butter or margarine 

14 cup lukewarm water 1/3 cup sugar 

8 cups sifted self-rising flour 2 eggs slightly beaten 
FILLING 

2 tablespoons soft butter 14, cup chopped nuts 

144 cup light brown sugar Maraschino cherries 


Crumble yeast into two tablespoons of the warm water and let soften. 
Into the flour, cut the butter until it resembles cornmeal in texture. 
Combine dissolved yeast cake, remaining lukewarm water, sugar and 
beaten egg and mix thoroughly. Add flour mixture gradually, beating 
well. Knead well 5 to 8 minutes. 


Grease top, place in greased bowl, cover, and let rise until doubled in 
bulk. Place on lightly floured pastry cloth, knock down, cover and let 
rise 10 minutes. 


Roll as for jelly roll (about 9x14 inches); spread with the softened 
butter and sprinkle brown sugar and nuts evenly over the surface. Roll 
up. Place sealed edge down and transfer to a greased baking sheet. 
Starting at one end, cut roll into two long strips to within one inch 
of the opposite end. Bring one strip crosswise over the other, keeping 
cut side up. Cross strips several times. Turn end under and press to 
seal. 


Place cut and drained maraschino cherries here and there over the top 
surface. Let rise until double in bulk. Bake immediately in a moderate 
oven (375 degrees F.) about 30 minutes. Use confectioner’s sugar icing 
over the top. Cake is about 5 by 15 inches. —Jenn Winslow Coltrane 
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“NANNIE ANDREWS’ LASSES CAKES” 


(An old-fashioned molasses cake that is delicious served warm with a 
glass of sweet milk or freshly churned butter-milk, from Clear Springs 
dairy.) 


1 quart flour Twice as much lard as for 
1 cup sugar biscuits 
1 cup molasses Pinch of salt 
2 teaspoons soda Heaping teaspoon ground 
34, cup boiling water poured on ginger 
soda —Mrs. Wm. C. Cannon 
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“Heredity determines the color of eyes, but enviroment lights them up.” 
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WALDORF ASTORIA CAKE 


1% cup butter (14 lb.) creamed Sift 2 cups flour 

with two cups sugar 2 teaspoons baking powder 
Add 4 ozs. chocolate melted and 

2 well beaten eggs 


Add alternately with 114 cups sweet milk and 2 teaspoons vanilla. Bake 


45 minutes at 350 degrees. —Mrs. W. W. Johnson 
CHOCOLATE ICING 
Melt 14 cup butter and 2 ozs. 1 teaspoon vanilla 
chocolate 1 teaspoon lemon juice 
Add 1 well beaten egg 1 cup nut meats (optional) 
1144 cups powdered sugar or 
more —Mrs. W. A. Foil 
AMBROSIA FILLING 
Juice 2 oranges Grated rind 1 lemon 
Grated rind 1 orange 2 cups sugar 
Juice 2 lemons 1 cup boiling water 


Mix all, place on stove, and when boiling add 4 tablespoons corn starch 
mixed in a little water. Cook until thick, add 1 grated coconut. 


—Mrs. W. W. Johnson 
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HOT MILK CAKE 


Mix: 

2 eggs 2 cups flour sifted 

2 cups sugar 2 teaspoons baking powder 
1 tablespoon vanilla Pinch salt 

Heat: 

1 cup milk 1 stick (14 lb.) butter 


Pour melted butter and milk into first mixture and stir well, (preferably 
an electric beater). Bake in preheated oven at 325 degrees for 20 
minutes or until cake leaves sides of pan slightly. 


Note: When heating the milk and butter, be careful not to let boil, 
just hot enough to melt butter is better. —Mrs. Emil F. Willer 
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JOHN WESLEY’S BLESSING 


Be present at our table Lord. Be here and everywhere adored. Thy 
people bless and pray that we may feast in Paradise with Thee. 
—Mrs. Neal Goodson 
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Thinking well is wise; planning well, wiser; doing well, wisest and best 


of all. —Persian 
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SALLY WHITE CAKE 


1 lb. butter 1 doz. eggs 
1 lb. flour 1 nutmeg, freshly grated 

114 lbs. sugar 1 tablespoon mixed mace and 
2 Ibs. citron, sliced with very cinnamon 


sharp knife into very thin, 1 tablespoon vinegar 

long pieces 1 tablespoon lemon extract 
1 lb. blanched almonds, chopped 2 tablespoon vanilla 

and rolled in rose water Bake 4 hours at 250 degrees 
2 grated coconuts 


Flour all fruit well with extra flour. Mix as a pound cake and then 
put batter in large mixing bowl, add cocoanut, then using hand, fold in 
other fruits and nuts. Line steeple pan with three layers of brown paper, 
fill with batter, bake at 250 degrees. After 114 hours cover top with 
brown paper to keep from getting too brown. When oven is pre-heated, 
place a shallow pan of boiling water in bottom of oven under cake to 
keep moisture in oven. Add boiling water as necessary. 

—Mrs. Wm. C. Cannon 
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RAISIN PECAN CAKE 
1 scant cup butter 1 cup water 
2 cups sugar 2 teaspoons baking powder 
4 cups flour, extra for raisins 2 packages raisins (seeded) 
Y% teaspoon salt 1 lb. pecans (not cut) 
6 eggs 


Cut raisins and dredge with flour. Do not cut the nuts. Cream butter 
and sugar, add eggs one at a time if using electric mixer. Sift flour, 
baking powder and salt, add to mixture alternately with liquid, flavoring 
with 1 teaspoon of vanilla. Add nuts and raisins, pour in stem pan or 
loaf pan lined with heavy paper. Bake 275-300 degrees for 3 or 4 


hours. Have pan of water in oven as for fruit cake. —WNaomi Moore 
» » « « 
1 EGG HOT MILK CAKE 
1-1/3 cups flour 21% teaspoons baking power 
1 cup sugar Pinch of salt 


Sift all the above ingredients together. 


Break a whole egg in center of above mixture. Melt 14 stick of butter 
in measuring cup and fill with warm milk. Pour over flour mixture 
and beat 5 minutes. Bake 25 minutes at 350 degrees in greased biscuit 
pan. Cover with pecan pieces if desired. —Mrs. R. B. Rankin 
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Scandal is like an egg: when it is hatched it has wings. —Mautay PRroversB 
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DATE CAKE 
1 cup sugar 3 pkgs. seeded dates (clip each 
4 eggs beaten together date in three pieces with 
1 cup flour (reserving 14 cup scissors ) 
to flour dates) 1 lb. English walnuts in shell, 
14, teaspoon salt remove shells and break 
1 teaspoon baking powder (not chop) the nuts 


1 lb. of shelled pecans 


Mix and bake one hour in a 250 degree oven with brown paper of two 
thicknesses in bottom of a tube cake pan and cover with a lid. Also 
place this pan in a pan of warm water. At the end of one hour, remove 
the lid and take cake pan out of water and bake one hour longer. Leave 
cake in pan until nearly cold when finished. 


(This must be mixed by hand after the batter is made with an egg 
beater. It always seems as if there were too many nuts). 


—Mrs. W. B. White 
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WHISKEY CAKE 

8 egg whites 1 cup butter 
2 cups sugar 1144 cups sweet milk 
4 cups sifted Swan’s Down Pinch of salt 

flour 14, teaspoon almond flavoring 
5 level teaspoons baking 1 teaspoon vanilla 

powder 

WHISKEY FILLING 
8 egg yolks 2 cups chopped raisins 
2 cups sugar 1 cup grated coconut 
1 cup whiskey Chopped dates, many as you 
1 cup chopped pecans like 
ICING 

6 egg whites 5 or 6 marshmallows 
3 cups sugar 1 teaspoon vanilla 


How to cook filling: 


Whip yolks, add sugar and beat to consistency of eggnog, adding about 
34 cup of whiskey as you beat. Add 1% stick of butter. Put mixture 
into a double boiler and cook as you would a good custard. Then add 
the nuts, raisins, coconut and dates. Last, after the mixture has been 
removed from the stove, add the balance of the whiskey. 


(This makes a very large cake). —Belle Means 
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Where no wood is, there the fire goeth out; so where there is no talebearer, 


the strife ceaseth. —Proverss 26:20 
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MOLASSES CAKE 


2 cups sifted cake flour 1/3 cup butter 
2 teaspoons baking powder 14 cup sugar 
14 teaspoon soda 1 egg unbeaten 
2 teaspoons ginger 2/3 cup molasses 
1 teaspoon cinnamon 34 cup sour milk or buttermilk 


14 teaspoon salt 


Sift flour once, measure, and add baking powder, soda, spices, and 
salt, and sift 3 times. Cream butter thoroughly, add sugar and cream 
together until light and fluffy. Add egg and beat well, then molasses. 
Add flour, alternately with milk. Bake in greased pan 8x8x2 inches in 
moderate oven 350 degrees until done. Cut in squares and serve. 


—Mrs. T. A. Buckner 
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DEVIL FOOD CAKE 
1 cup butter (cream soft) 2 whole eggs, add one at a time 
2 cups sugar (cream well with to the above and beat each 
butter ) well 


Sift once before measuring 214 cups Swan’s Down flour. Add 14 tea- 
spoon salt, and 1 level teaspoon soda, then sift flour twice more, adding 
alternately to the above with one cup cream buttermilk. Last add 3 
squares melted chocolate, then 2 teaspoon vanilla. Makes 2 large or 3 
round layers. Bake at 325 degrees or 350 degrees. 


BUTTER FILLED ICING 


114 sticks creamery butter 2 teaspoons vanilla 
1144 boxes pulverized sugar Pinch salt 
2 tablespoons strong cold coffee 


Melt 4 squares chocolate and add 4 or 5 shavings parratin wax and 


coat the whole cake with it. —Laura Ridenhour Gibson 
a ue 
CUSTARD CAKES 
1 cup sugar 2 tablespoons butter 
14% cups milk 4 tablespoons flour 
Pinch of salt Grated rind and juice of one 
3 eggs lemon 


Cream butter and sugar, add flour and salt. Mix well and add lemon 
juice and rind. Stir in beaten yolks mixed with milk. Add stiffly 
beaten whites. Fill greased custard cups. Place them in a pan con- 
taining hot water and bake 45 minutes in 825 degree oven. Serves eight. 

—Dorothy Horton 
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Funeral Directors 


Ky 


PHONE 3112 
36 W. Depot Street 
CONCORD, N. C. 


ef 2RFQ EET ONE 


<P 
D> D0 ED 0) ES 0 SEP 0- EMS) RD 0 EES (1-0-0 IH) 0 GES 0-0 GEES 0 GED 0-0 SD 0-EB- 0 GEND- (0,8 
) <> () <> ED OS 0 <P 0) <> 0D 0-0 (ERD 00-SEP-00 SEEDS (0) GED ED 0) (0) DO SD 


o 


3, 
%S 


CL 0RP- 0 > O-ED 0 D>) ED 6) ELD () D-DD) ELD> (0 D> () ED 


82 


\7 
se 


1D 0D O-GED-() GNI 0-EIED- () <E-0-AD-0-GUED- 0-EED-0-EED- 0-ED--EEIOSO 











s 
( 
' ' 
( ' 
) ; 
4 Master Cleaners and ( 
j Furriers i 
CONCORD, N. C. 
: “ : 
J ' 
! 
Complete Dry Cleaning ; 
} Service " 
BK 
: y 
DIAL 2222 i 
: 
33-35 W. Depot Street 
(60) D000 0-AD--GED- OED 0-0 ERD -GEE- 0-H) ESS 
Compliments of 
! ' 
: i 
| | 
( i 
oe 
: i 
i 
y : 
| M. S. LYLES 
i CONGORD ANRC: ; 
| 
\ i 


D> (> EP CD ©) E> © SP 0 GSES 0 GR ©) > 0 CRP () > <P Oa 


7 
fe 

%, 
OY 


The greatest man or woman is 99 per cent just like yourself. 


—BrERNARD SHAW 
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FRESH COCOANUT ICE BOX CAKE 


1 stick butter 1 cup cream, whipped 
1144 cups confectioners sugar 1 cup grated fresh cocoanut 
2 dozen lady fingers, juice 38 eggs beaten separately 
and grated rind of a large 
lemon 


Line a large bowl with a part of the lady fingers (first line bowl with 
waxed paper). Cream butter and sugar, add beaten egg yolks, lemon 
and cocoanut, then fold in the whipped cream and beaten egg whites. 


Put a part of the custard in the bowl, then a layer of lady fingers, more 
custard and lastly a layer of lady fingers. Cover and keep in refrigerator 
for at least 12 hours. Invert onto a plate and serve with 1 pint of cream 
whipped and grated cocoanut sprinkled over it. One cocoanut grated is 


sufficient for this recipe. —Mrs. Florence Johnson 
Do Gs 
OLD FASHIONED APPLE CAKE 
1 cup butter 8 fresh apples, chopped fine 
2 cups sugar 1 cup water melon rind 
3 cups flour preserves choped fine (or 
8 teaspoons baking powder peach preserves) 
14, teaspoon salt 1 cup tart jelly or jam 
4 eggs (damson is good) 
1 package currants 1 teaspoon cinnamon 
1 package raisins 1 teaspoon nutmeg 
3 cups nut meats 1 teaspoon vanilla 


Cream butter and sugar, add eggs. Sift all dry ingredients with flour 
added to creamed mixture. Add preserves and jelly, fruit and nuts 
Bake 10 minutes at 350 degrees, lower to 250 degrees finished in 3 or 38 


hours. —Mrs. L. C. Harmon 
Spa 
BLACK EYED SUSANS 
1 lb. flour Dash ceyenne pepper 
1 Ib. cheese, New York aged 2 packages dates stuffed 
14 lb. butter with pecans 


34, teaspoon salt 


Cream cheese and butter, add flour, salt ceyenne pepper. Roll thin, 
cut with biscuit cutter. Wrap dough around stuffed dates. Roll in 
sugar and bake in oven 375 degrees for 20 or 25 minutes. 


—Mrs. Jessie Roach 
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Flattery iz like cologne-water, tew be smelt, not swollered. 


—JosH BILLINGs 
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PECAN CAKE 
14 pound butter 2 teaspoons grated nutmeg 
1 pound sugar 14, glass whiskey or sherry 
6 eggs poured into batter 
1 pound pecans (1 qt.) 14, glass whiskey or sherry 
1 pound flour poured over cake after it’s 
144 pounds white raisins or done 


eitron 


Cream butter or sugar. Beat egg yolks until very light and add to 
butter and sugar. Add grated nutmeg to flour and sift several times. 
Now fold in stiffly beaten whites then add nuts (cut the nuts). Cook 


in slow oven 2 hours. 300 degrees. —Virginia Fouche 
PEEPS KE RE 
DATE BARS 

3 eggs 1 teaspoon vanilla 

34 cup sugar 1 cup of dates, chopped 

5 tablespoons flour 1 cup of pecans 


1 tablespoon baking powder 


Beat egg whites stiff, fold in sugar, then yolks well beaten. Add sifted 
flour and baking powder. Add vanilla, dates and nuts. Cook about 
30 minutes in a slow oven. Cut in bars and while warm roll in powdered 


sugar. —Heath Jones Hartsell 
» » « « 
LAURA’S BROWNIES 
6 tablespoons Wesson Oil. 14 cup flour (sifted) 
1 cup sugar 34 cup nuts 
14 teaspoon salt 1/4, teaspoon vanilla 
2 squares melted chocolate 2 eggs 


Beat eggs, sugar and oil together, add melted chocolate. Add flour, 
salt, vanilla and nuts. Use greased paper. Baker 325 degrees for 20 


or 25 minutes. —Laura Ridenhour Gibson 
pat bye OURS 
PECAN PUFFS 
1 cup butter creamed with 2 1 teaspoon vanilla | 
tablespoons sugar Stir in 1 cup chopped pecans 


Add 1 large cup cake flour 


Roll with hands in small balls, or else. Bake in oven 275 degrees, about 
35 minutes. Roll in powdered sugar while hot and again when cold. 


—Mrs. W. W. Johnson 
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Give a little lave to a child and you get a great deal back. 
—John Ruskin 
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DATE STICKS 


1% cup flour 14 cup butter 

14 teaspoon salt 1 teaspoon vanilla 

14 teaspoon baking powder 2 eggs 

1 package dates 1 cup dark brown sugar 


1 cup pecans 


Mix all ingredients together. Cook in slow oven in square cake pan. 
Cut in one inch sections and roll in powdered sugar. 
—Mrs. Branson Jones 


Doone <« 
DATE AND NUT SLICES (Uncooked) 
1 cup pitted dates 1 teaspoon grated lemon rind 
5 pitted prunes 14 cup English walnut meats 
44 cup seeded raisins 14 cup confectioners sugar 


1 tablespoon grated orange rind 


Combine and put through food chopper. Form in roll. Roll in fine 
nut meats and confectioners sugar. Chill and slice. 


—Mrs. W. W. Johnson 


os aR 
CHOCOLATE DREAMS 
3 egg whites 1 package chocolate chips 
14 teaspoon salt | 1/3 cup soda cracker crumbs 
1/8 teaspoon cream of tartar 1 cup sugar : 


Melt chocolate over hot water. Beat egg whites and salt until foamy. 
Add cream of tartar, and beat until stiff, not dry. Beat in powdered 
sugar a little at a time. Fold in cracker crumbs and chocolate. Drop 
by spoonfuls on an ungreased cookie sheet. Bake at 350 degrees for 


15 minutes. —Nancy Harris Olsen 
DK. « 
WHITE DROPS 
1 cup sugar 1 tablespoon milk 
1 cup butter or shortening 2 cups flour - 
1 egg yolk 


cookie dough in refrigerator and allow to chill. Roll in small balls, and 
press each ball twice with a fork. Cook on ungreased cookie sheet at 
350 degrees 10 to 15 minutes. You may store mixture in the refrigerator 
for as long as two weeks before baking. —Nancy Harris Olsen 
a eb ae a ty a 
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Combine all ingredients in large bowl and stir until well mixed. Place 
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Life can only be understood backward; but it must be lived forward. 


—SoEREN KigeRKEGAARD 
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JACKSON'S ROLLED WAFERS 


14 cup butter 1 egg 
1% cup brown sugar 2 tablespoons flour 
14 teaspoon salt 14 cup ground pecans 


Drop by scant teaspoons on well greased tin far apart. Bake in moderate 
oven 12 or 15 minutes. Roll into “logs” while hot. 
—Daisy McDonald Patterson 


yD Keak 
MINCEMEAT DROP COOKIES 
14 cup shortening 114 cups sifted flour 
1% cup sugar 2 teaspoons baking powder 
1 egg 14, teaspoon salt 


1 cup mincemeat 


Cream shortening, add sugar, cream until fluffy. Add egg and beat 
well, fold in mincemeat. Sift dry ingredients together and add. Drop 
by teaspoonfuls on greased baking sheet. Bake in oven 400 degrees for 


about 10 minutes. , —Mrs. Vernell Phillips, Jr. 
* € ee ; ? 
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LA j we ff F i 
re SUGAR COOKIES yet 
2 cups brown sugar 114 teaspoons soda, dissolved in 
1 scant cup butter two tablespoons of butter- 
2 eggs milk with flour enough to 


make a soft dough 


Flavor as you like. Roll and cut into small cakes. 
—Mrs. W. S. Bingham 
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ZULA’S PECAN COOKIES 


White of 3 eggs, beat stiff and 3 tablespoons flour 
dry 3/4, lbS. pecans 

114 cups light brown sugar * 
sifted 


Whip eggs stiff, fold and whip in sugar. Add flour gradually and nuts. 
Drop on buttered baking sheet. 


_ Bake from 5 to 10 minutes. Remove when light brown. 
| —Mrs. James Brown 
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A BABY IS BORN. Every baby born into the world is a finer one 


than the last. —Earty ENGLISH SAYING 


a ae Ww ue 


REFRIGERATOR COOKIES 


3 cups sifted flour 2 teaspoons salt 

2 cups sugar 2 tablespoons vanilla 
1 teaspoon soda 1 cup shortening 

2 eggs 1 cup nuts 


Cream shortening, add sugar slowly, add eggs unbeaten, add vanilla, 
add flour, soda and salt sifted together a little at a time. Add chopped 
nuts. Put dough in large wax paper, shape into 2 inch roll. Chill dough 
overnight or as long as a week (or freeze). Slice and arrange 1 inch 
apart on greased cookie sheet. Bake in 375 degree oven 10 or 15 


minutes. — Mrs. UeKings at: 
> A 
FUDGE CAKE 

14 cup butter 1% cake chocolate 

2 cups sugar 1 teaspoon vanilla 

4 eggs 1 cup pecans 


1 cup flour 


Bake 45 minutes at 325 degrees; cut in oblong fingers or squares. 


—Mrs. A. G. Odell 
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ICE-BOX COOKIES 


1 cup shortening 2 eggs 
2 cups light brown sugar 


31% cups flour, sifted three times with one teaspoon soda and 14 teaspoon 
salt and 1 teaspoon vanilla. Mix well. Make in rolls and wrap in wax 
paper. Place in refrigerator over night. Slice and bake in moderate 


oven 400 degrees. —Mrs. Branson Jones 
SDE 
MERINGUES 
2 egg whites stiffly beaten 1 teaspoon vanilla 
34 cup sugar, added spoonful at 2 cups cornflakes 
a time 1 cup blanched almonds 


Pinch of salt 


Drop by teaspoon on baking sheet. Bake at 300 degrees. 
—Mrs. J. E. Burns 
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Happiness never lays its fingers on its pulse. Ce A OMErT 
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WALNUT ICEBOX COOKIES 


1% |b. melted butter 2 eggs, slightly beaten 
2 cups brown sugar 14, teaspoon vanilla 
Mix above thoroughly. 
To 34% cups flour, add: 1 teaspoon salt and add to 
1 teaspoon soda liquid mixture 


When all dry mixture has been mixed well add 1 cup whole nut of black 
walnuts. 


Place in empty frozen juice cans, and as needed cut bottom and push 
hard dough out, cut thin with sharp knife and bake in hot oven until 
brown. 


Dough can be put in square rolls, wrap in waxed paper, and put in 
deep freeze or very cold part of ice box. 


Another way is to pat dough in square glass pans until cold and cut 
in long squares, or roll each in wax paper until round. 


Rolls will keep in deep freeze for months. Double or redouble the 
recipe, and make into the size rolls needed for your family and every 
time the oven is used for baking you can add a pan of cookies and have 
fresh ones for each meal. —Mrs. Guy L. Whicker 
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SPICED ANGEL FOOD CAKE 


Use your favorite angel food recipe, but add the following ingredients 
to the flour: 


1 teaspoon cinnamon 14 teaspoon cloves 
4 teaspoon nutmeg 


For the frosting I prefer this seafoam: 


114 cups finely packed brown 1/4, teaspoon salt 
sugar 14, teaspoon cream tartar 
5 tablespoons water 


Cook as other seven minute frostings. Use 1 teaspoon vanilla and a few 
drops of maple flavoring. (Swirling the icing on the cake makes it 
beautiful.) —Mrs. E. R. Swing 


»» « « 
MORAVIAN BLESSING 


Come Lord Jesus our guest to be, and bless these gifts bestowed by 
Thee. —Rosa Caldwell Sides 
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A clean conscience is a soft pillow. —EstTonian ProverB 
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RECIPE FOR HAPPINESS 


Cultivate a good disposition. 

Develop a sense of humor. 

Select a work to do that you love to do. 
Perform your work in consideration of others. 
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RECIPE FOR A WONDERFUL DAY 


Having slept on Cannon Percale sheets and pillowcases 
Wake up, freshen up with Cannon wash cloths 

Dry with Cannon towels 

Cook breakfast using Cannon pot holders 

If you must dribble coffee, let it fall on Cannon napkins 
Wash dishes with Cannon dish cloths 

Dry them with Cannon dish towels 

Dust the house with the new Cannon dust cloths 

You can make up beds faster with Cannon fitted sheets 


BN peed ech Sn 


Step out to do your marketing in Cannon Nylons 


Then you are ready to try some of these marvelous 
recipes, which are here collected from neighbors 
and friends all over the world. 


Now hot bath, and a marvelous pick up with Cannon 
Luxuriant Bath Towels 


Ready now to serve these delicious foods to company 
who will enjoy Cannon guest towels which can 
be in powder room or for children a place mat so 
easy to wash and no ironing. 

—Donated by a friend who really knows. 
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“The relative values of health and wealth always depend on which one 


you have lost.” 
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MOCK POUND CAKE 


1 cup shortening (half butter, 5 eggs 

half crisco) 1 teaspoon vanilla 
2 cups sugar 1 teaspoon lemon flavoring 
1 cup milk 1 teaspoon baking powder 
3 cups cake flour (level) 


Cream sugar and shortening, add flour and milk alternately. Add 
vanilla, then add 1 egg at a time. Stir in baking powder last. Bake 
about an hour and 15 minutes, or until done. (Use standard measuring 
cup and fill to top, instead of stopping at cup measure, except for 
shortening, observe mark there.) Bake in angel food pan about 1 hour. 
(325 degrees heat.) —Mrs. E. R. Swing 


SDK 
POUND CAKE 
This cake can be made with an electric mixer so creaming is easy. 


Cream thoroughly: 


2 cups butter (do not use 
substitute ) 


When you think you have creamed it enough, then cream_it some more. 
Slowly “dribble in” 2 cups sugar, beating and creaming well. Cream 
for awhile after all of sugar is added. Beat in one at a time: 


9 eggs 
Beat the batter well after each addition. Add: 
1 teaspoon vanilla 14 teaspoon mace 


Sift before measuring: 


4 cups cake flour 


Resift with: 


lf, teaspoon cream of tartar 14, teaspoon salt 


“Dribble in” the sifted ingredients slowly, at lowest speed, mixing until 
thoroughly blended only. Pour the batter into two greased loaf pans 
lined with heavy waxed paper. Bake the cake in a slow oven 325 de- 
grees for about 1 hour. 


Note: Many pound cake recipes call for 2 tablespoons brandy or 8 
drops of rose water in addition to the other flavorings. Sometimes I 
add to 14 the mixture 14 cupful each of candied cherreis, pineapple, 
citron and white raisins and have a delicious fruit cake. 


—Mrs. E. R. Swing 
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We know the truth, not only by reason, but also by the heart. —Pascat 
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DATE FRUIT CAKE 


1 cup flour 34 cup chopped candied cherries 
1 cup sugar - 34 cup chopped candied 
3 teaspoons baking powder pineapple 

14 teaspoon salt 1 teaspoon vanilla or 1 
4 cups shelled chopped pecans tablespoon sherry flavoring 
1 lb. chopped dates 4 eges 


(2 packages) 


Sift flour. Add baking powder and salt and sugar. Sift again. Mix 
thoroughly with fruit. Beat eggs. Add flavoring and pour into fruit, 
mixing carefully until all fruit has been moistened. Line round tubed 
baking pan with several layers of wax paper. Pack fruit mixture into 
pan. Arrange thin slices of candied pineapple on top of cake. Bake 
at 275 degrees for 5 hours. —Mrs. Carl D. Fink 
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BUTTER WAFERS 


1 cup butter 14, teaspoon salt 
1 cup sugar 1 teaspoon vanilla 
2 eggs 1 teaspoon grated lemon rind. 


2 cups flour 


Blend butter, sugar and cream until light. Add beaten eggs, flour and 
salt, which have been sifted together. Add vanilla and lemon rind. 
Drop by teaspoons on greased cookie sheet and bake in a 350 degree 
oven for about 8 minutes. —Mrs. J. U. King, Jr. 
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GUM DROP COOKIES 


1 heaping tablespoon butter 14 cup nuts 

1 cup brown sugar 14 pound orange gum drops 
2 eggs beaten chopped 

1 cup flour Vanilla 


Mix in order given. Bake in greased shallow pan at 375 degrees until 
light brown. Slice and roll in powdered sugar while warm. 
. —Dorothy Horton 
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“One does not inherit freedom; one must work, fight, even die for it.” 
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BENNE COOKIES 


34 cups butter (melted) 14 teaspoon baking powder 
144 cups brown sugar (packed) 1 teaspoon vanilla 
1 egg 1 cup benne seed (parched) 


oS 
34 cup flour 
Drop far apart on greased cookie sheet. Bake 325 degrees about 10 
minutes. Take up immediately. —Mrs. Guy M. Beaver 
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HERMITS (COOKIES) 


1144 cups of brown sugar 1 teaspoonful of cinnamon 
1 cup of butter (ground ) 
1% cup of sour milk (either 1 teaspoonful of allspice 
buttermilk or sweet milk (ground) 
soured ) 1 cup of nuts (pecans) 
3 eggs 1 cup of raisins, dusted with 
314 cups of flour (sifted) with sifted flour 


pinch of salt 


Cream sugar and butter. Add sour milk with soda dissolved in it, then 
sifted flour with a pinch of salt, well beaten eggs, cinnamon, allspice, 
nuts and raisins. Drop with teaspoon in greased pan not too close 
together, and bake in moderate oven. 


P. S.: Well beaten eggs should be added right after “creaming” sugar 
and butter. —Mrs. Pauline Goodman 


(Here is a place for your favorite recipe ) 
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Quality Counts 





Apples are a-comin’ in 

Baldwins, Pippins, Northern Spies 
Oh what beauties I have seen 
Oh, what pies. 
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In 1868 a patent was obtained on an apple parer. Several parers were 
invented in 1860-70 period but ’tis said all operated on the principle 
of a mounted shaft with a fork at one end to hold the apple and a crank 
at the other for turning the apple against a blande. A solid citizen wants 
cold, juicy apple sauce very frequently from September till rhubarb time. 


Desserts, Pres. and Puddings 


SLICED APPLE PIE 


Use your own pie crust recipe, or Pillsbury Pie Crust mix. Three large 
apples, peeled, cored and sliced. We prefer Stamey Winesap apples, 
or a variety that is tart. Put sliced apples in pie crust and sprinkle 
over them 4 tablespoons of sugar and dot all over with butter (not 
oleo). Cut strips of pie crust and put cris-cross over top of apples. If 
you like a litle nutmeg, this may be sprinkled over the apples. Bake 
at 300 or 325 degrees until golden brown. —Elizabeth Coltrane Jones 


Apple sauce with 1 teaspoon of sugar and a heavy dash of cinnamon 
added, with scrambled eggs is a delightful addition. (Old midgett 


custom) so says —Richard P. Spencer 
Ee Mab KG 
DELICIOUS APPLE DESSERT 
1 egg 34 cup of white sugar 


Place in mixer and beat until thoroughly blended. Sift in 2 tablespoons 
of flour, 14 teaspoon of salt and 14 teaspoon of baking powder. Add 1% 
cup chopped apples and 14 cup of chopped nuts and 1 teaspoon of 
vanilla. Pour mixture into a butter pie tin. Preheat oven at 325 degrees 
and cook 35 minutes to the second. Serve with whipped cream. 
—Martha B. Yorke 
Ke 


APPLE PAN DOWDY 


Line greased baking pan with sliced apples. Sprinkle with brown 
sugar. 

Sift together 1 cup flour, 34 cup white sugar, 1 teaspoon baking powder. 
Break one unbeaten egg over this mixture and stir gently with pastry 
blender. Sprinkle over apples. Melt 1/3 cup butter and pour over 
apples. Sprinkle with ground cinnamon. 

Bake at 350 degrees for 30 or 40 minutes. Cut in squares and serve 
with whipped cream. ——Mrs. John A. Kellenberger, Greensboro 
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The most manifest sign of wisdom is a continued cheerfulness. 





—MoNTAIGNE 
MERINGUE 
Whites of 3 eggs 1 cup sugar added 1 spoonful 
1 teaspoon vinegar at a time 


1 teaspoon water 
Put in baking dish to form a mould, bake slowly. 


When cold fill with fresh fruit and whipped cream. 
—Mrs. Adelaide Cannon Blair, Washington, D. C. 
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HOT WATER PIECRUST 


1 cup very hot water 14, teaspoon salt 
1 cup lard 


Stir the above together until soft and creamy. When cool, add enough 
flour to make a soft dough. Put into refrigerator for a few hours 
before rolling. —Mrs. Charles Harris 
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HEAVENLY PIE 


4 egg whites 3 tablespoons of lemon juice 

1/4, teaspoon cream of tartar 1 tablespoon grated lemon 

1 cup granulated sugar rind 

4 egg yolks 1/8 teaspoon salt 

14 cup granulated sugar 1 pint heavy cream 
METHOD 


Beat egg whites with hand or electric beater until foamy, add cream of 
tartar and beat until whites peak, add 1 cup sugar gradually while 
continuing to beat until stiff. Use to line bottom and sides of buttered 
9 inch pie plate, hollowing out most of center but being careful not to 
spread too close to rim. Bake in slow oven 275 degrees, for 1 hour, cool 
gradually by letting stand in oven with heat off and door open for a few 
minutes. Meanwhile beat the egg yolks slightly, stir in 4 cup sugar, 
lemon juice, rind and salt. Cook in top of double boiler over boiling 
water until thick enough to mound when dropped from spoon, about 8 
to 10 minutes. Remove and cool. Whip 1 cup of heavy cream, fold 
into lemon egg mixture and use to fill meringue shell. Chill in refrigera- 
tor over night. Just before serving garnish with remaining cup of 
heavy cream whipped and flavor with vanilla and sugar. 


Makes one nine inch pie. —Mrs. Robert E. Jones 
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As long as there are postmen, life will have zest. —WILLIAM JAMES 
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BRIDE’S LEMON PIE 


Make pie crust from any good pie crust mix. Bake and cool. Pour 1 
can of Eagle Brand milk into Waring mixer, gradually add the juice of 
5 lemons. Turn the mixer to blend and beat well until well blended. 
Pour in pie shell and top with whipped cream. Chill. 

: —Martha York Lawson 
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RAISIN STICKY PIES 


1 box raisins, seeded 14 cup brown sugar 
1 Ib.butter 14 cup brown Karo syrup 
4, cup white sugar 14 cup white syrup 


Cream butter, sugar, syrup, add chopped raisins over which vanilla has 
been poured. Make a biscuit dough not too rich, pull off small pieces 
about the size of an egg, roll out and put a tablespoon of mixture on 
this and roll up, twisting at four corners. —Hazel H. Rainey 
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CANADIAN DESSERT 


14, lb. butter creamed with 1 cup white sugar. Mix well. Add 1 small 
can crushed pineapple and 14 cup chopped pecan meats, mix well. Roll 
34 lb. (about 9 ozs.) vanilla wafers fine. Place layer crumbs in pan 
lined with wax paper, then add 14 pineapple mixture, and rest of crumbs 
(reserving enough to place a light covering on top) then add rest of pine- 
apple mixture. Top with reserved crumbs and pat firmly. Place in 
refrigerator 24 hours before serving. Slice and serve with whipped 


cream. —Mrs. W. W. Johnson 


CHOCOLATE CUSTARD 


Yolks of 4 eggs 1 cup sugar 
Butter size of an egg 1 pint milk 


Put on stove and let come to the boiling point, then drop in one ounce 
chocolate, stirring till cooked. Moisten 2 tablespoonfuls of corn starch 
and stir in custard. Remove from stove and cool. Line pie pans with 


rich pastry, fill with custard. Make a meringue with whites. 
—Mrs. M. H. Caldwell 
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LVAWATAN 


Whosoever will save his life shall lose it; and whosoever will lose his life 
for my shake will find it. For what is a man profited, if he shall gain 
the whole world, and lose his own soul? —MatTruew 16:25, 26 
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COFFEE ICE CREAM PIE 


14 graham crackers 144 to 2 pints coffee ice cream 
14, stick butter or oleo Toasted salted almonds 
14 cup sugar Whipped cream 


Crush crackers to very fine crumbs. Mix sugar with melted butter, add 
to crumbs and mix well. Pat firmly into 9 inch pie plate. Fill with 
softened ice cream. Decorate with toasted almonds. Cover with 
aluminum foil and store in freezer compartment until ready to serve. 
Cut like pie with sharp knife that has been dipped in hot water and 
serve immediately with whipped cream. —Suzanne Cook 

—Mrs. Eugene C. Cook 
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BROWN SUGAR PIES 


Line muffin tins with pastry. (This recipe makes enough filling for 18 
small pies.) 


FILLING 
2 eggs 3 tablespoons water 
2 cups light brown sugar 1 tablespoon vanilla 
1 stick melted margarine 1 cup shelled pecans 


Beat eggs and sugar together. Add margarine, water and vanilla. Fill 
shells slightly less than half. Sprinkle nuts on top. Bake slowly (300 


degrees) 1 hour. Mrs. Frances B. Lentz 
my De ee 
SOUR CREAM RAISIN PIE 
1 cup sour cream 14, teaspoon allspice 
1 cup brown sugar 14 teaspoon nutmeg 
1 cup raisins 14, teaspoon salt 
1 cup chopped pecans 2 tablespoons cornstarch 
1 teaspoon cinnamon 3 eggs 


14, teaspoon cloves 

Combine in double boiler, cook until thick, stirring constantly. Add 
yolks of eggs and cook 5 minutes. Add steamed raisins and nuts. Let 
cool and put in baked pie shell. 


MERINGUE 
38 egg whites 6 tablespoons sugar 
1 teaspoon baking powder 1 teaspoon lemon extract 
—Mrs. C. V. Henkel 
» » « « 
PECAN PIE 


Beat 3 eggs. Add 1 cup dark Karo syrup, 4 cup white sugar and 1/4 
cup brown sugar. Mix well, add 3 tablespoons melted butter and 1 
cup pecan meats. Bake in crust. —Mrs. W. W. Johnson 
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The only way to prevent people knowing it is not to do it. 


——CHINESE PROVERB 
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GRAHAM CRACKER PIE CRUST 


2 cups graham crackers rolled 3 tablespoons water 
14, cup melted butter 
Mix well, press in pie pan and brown slightly. —Mrs. W. W. Johnson 
»» « « 
CHESS PIE 
5 egg yolks 34 cup butter 
1 cup sugar 1 tablespoon vanilla 


Beat egg yolks until very fluffy, adding sugar slowly, then butter that 
has been creamed, add vanilla. Bake in uncooked pie crust until done. 
Add meringue which consist of the five egg whites and 14 cup sugar. 
Slip back into oven and brown meringue.—Mrs. Albert Gambrill Willis 


»» « « 
BUTTERSCOTCH PIE 
1% cup white sugar 1 tablespoon cornstarch 
14 cup brown sugar 1 cup sweet milk 


2 egg yolks 


Cook in double boiler until thick, stir constantly. When finished add a 
pinch of salt and butter size of an egg. Put in a pie crust which has 


been baked previously. Serve with a spoonful of whipped cream. 
Jenn W. Coltrane (deceased) 


> > Conk 
STRAWBERRY PIE 
1 qt. strawberries Juice of one lemon 
1 cup sugar 3 tablespoons cornstarch 


Keep out enough strawberries to cover the bottom of a baked pie shell. 
Take the balance of the berries and crush them. Add sugar mixed with 
cornstarch and lemon juice. Cook until thick and clear. When cold 
pour over raw berries, Top with whipped cream. 


—Heath Jones Hartsell 


Dey Kane 
BLACKBERRY CRISPS 
4 cups blackberries 1 teaspoon cinnamon 
7 tablespoons butter 14 cup water 
1 cup sugar 34 cups flour 


Add to butter baking dish, berries, water and cinnamon. Blend to- 
gether sugar, flour and butter until crumbly and spread over berries. 
Bake slowly until berries are tender. Apples may be substituted for 
blackberries. A few pecans may be aded if you use apples. 

—Mrs. Albert Gambrill Willis 
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Serenity in tasks well done is one of God’s great gifts. 


Par ies ter ae 


NEW YEAR’S PUDDING 


Take some human nature, as you find it 

The commonest variety will do 

Put a litle graciousness behind it 

and a lump of charity too. 

Squeeze in just a drop of moderation 

Half as much frugality or less 

and very fine consideration 

Strain off all of poverty’s distress. 

Pour some milk of human kindness in it 

Put in it all the happiness that you can 

Stir it up with laughter every minute 

Season it with good towards every man 

Set it on the fire of hearts affection 

Leave it till the jolly bubbles rise 

Sprinkle it with children’s kisses for confection 
Sweeten with a look of loving eyes. —Mrs. J. A. Barnhardt 


De Wd ASE) BE 


DATE PUDDING 


1 lb. dates (cut in 4 pieces) 8 eggs beaten together 
1 cup white sugar 1 cup nuts 
14 teaspoon baking powder 


Grease pyrex dish with Crisco and bake very slowly 30 minutes. } 
Serve with hard sauce flavored with rum. —Adelaide Cannon Blair 


DD Km SS 


PLUM PUDDING 


1 pint of suet, chopped fine 1 pint sifted flour (more or 

1 pint sugar less) 

1 pint bread crumbs Add one rounded teaspoon of 
1 pint seeded raisins baking powder to half of 

1 pint seedless raisins flour 
14 pound of pineapple 1 cup of sweet milk 

14 pound citron, cut fine 1 nutmeg, grated 

1 large or two small apples cut 14, teaspoon cinnamon 

fine 1 teaspoon salt 

14 cup of orange juice 7 large eggs or 8 small eggs 
Bake in cans. Grease and fill to about 2” of the top leaving space for 
cooking. Boil four or five hours. —Mrs. B. E. Harris 
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“From all the World... 


. Known the World Over” 
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SPICES EXTRACTS 
TEA 


MAYONNAISE MUSTARD 
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MECURMICA & CUMPANY 


BALTIMORE 2, MARYLAND 


© 
Q 


MRAP RARE REP RED R DRO ORRRTTTR 


WORLD'S LARGEST SPICE AND EXTRACT HOUSE 


“What is the good life, I ask in musing mood. Wisdom, says the sage. 
Money, says the fool. But, I ponder, my answer is not here—Friendship 
is the word.” 
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HARD SAUCE 
1/3 cup butter or margarine 1 cup sifted confectioners’ 
1 teaspoon lemon juice sugar 
1 teaspoon vanilla 1/8 teaspoon salt 


Cream butter and lemon juice together until light and fluffy. Gradually 
add sugar; continue creaming until thoroughly mixed. Add vanilla and 
salt; mix well. Chill. Yield 1 cup. —Elizabeth Harris Northery 
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BULLY PUDDING 


Cream: 

1 cup sugar 1 teaspoon baking powder 
14 cup butter, add 1 box chopped dates 

1 tablespoon flour 1 cup halves of pecans 


tf teaspoon salt 


Bake in greased pan at 325 degrees for 45 minutes. Top with whipped 
cream. Serves 10. —Nita Weeden Rankin 
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TURKISH RICE PUDDING 


1144 quarts of milk Sliced rind of one lemon 
1 cup of rice 


Wash rice thoroughly. Put rice and rind into the milk. Cook until rice 
is thoroughly done, stirring all the time. When done put in a little salt 
and sugar enough to sweeten. Beat yolks of 4 eggs, stir gently into the 
rice. Do not boil. Serve sprinkled with powdered cinnamon. 

—Mrs. Peter E. King, Sr. 
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CHOCOLATE NUT PUDDING 


1 cup soft bread crumbs 3/, 

2 cups scalded milk 

1 cup chopped pecans 
14, teaspoon salt 

3 egg yolks 


cups sugar 
teaspoon vanilla 
teaspoon lemon juice 
egg whites beaten stiff 
squares melted chocolate 


dD we ee 


Mix all ingredients except egg whites, which are to be folded in last. 
Bake 30-40 minutes at 300 degrees. —Margaret Holding 
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Savor such of beauty’s myriad forms as bounteously come our way, for 


Beauty is an experience that is ultimately ours, spanning Time and 


Eternity. 
PERSIMMON PUDDING 
Mix: 
1 cup sugar 2 whole eggs, slightly beaten 
Mix: 
2 cups flour 14 teaspoon salt 
2 teaspoons baking powder 1 teaspoon cinnamon 


14, teaspoon soda 


Add 1 cup sweet milk to mixture of sugar and eggs. Add rest of ingred- 
ients and mix well. Add 2nd cup milk gradually to 1 cup persimmon 
pulp-mix thoroughly and add this to the above mixture. 


Add 8rd cup milk, which makes a thin batter. Preheat oven to 375 de- 
grees and melt 14 cup butter in large baking dish. Drain melted butter 


in mixture and stir — leaving a generous amount in dish to which you 
pour the thin mixture and bake 1 hour. 
May be served hot or cold. Needs no suace. —Mrs. Guy L. Whicker 
Se yon 
MARSHMALLOW PUDDING 
Whites of six eggs beaten until 4 tablespoons of sherry wine 
stiff Almonds | 
6 tablespoons of sugar Crystalized fruit 
1% box Knox gelatine Cocoanut 


Dissolve gelatine in warm water, add to eggs and sugar, then flavor. 
Take one half and color pink or green. 


Take one half and place in dish. Cover with part of the almonds, 
crystallized fruit and cocoanut. Use crystalized cherries and pineapple. 
Then put on the colored layer and cover with one pint of whipped cream. 
Sprinkle with the crystalized fruits and cocoanut. 


—Mrs. J. F. Goodson 


(Here is a place for your favorite recipe ) 
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Beauty, be it the dew on a rose, the perfection of a cake, the laughter of 
a little child—these bring us near to God. 


BY ON Be 4 


Caudies 
CONCORD MINTS 


Three pints of sugar, 1 pint boiling water, 14 pound of butter. Boil to- 
gether without stirring until it forms soft ball when dropped in cold 
water. Pour on buttered plates or mable slab. Flavor with any desired 
flavoring. When cool enough to handle, pull; and when sufficiently 
hard cut with scissors. Put in air-tight jar to cream. 

—Miss Adeline Morrison (deceased ) 
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SEA FOAM CANDY 


1 cup brown sugar 2 egg whites 

1 cup white sugar 14, teaspoon vanilla 
14 cup Karo syrup 1144 cups pecans 
14 cup water Pinch of salt 


Mix first five ingredients, put over heat and stir until dissolved, cook 
without stirring until forms a ball on 265 degrees. Beat white of eggs 
until stiff and add syrup slowly and continue beating until stiff enough 
to drop by spoon. —Mrs. Branson Jones 
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GREEK GRAPEFRUIT PEEL CANDY 


Cut peel of 4 grapefruit, 34” wide. Peel off outside yellow peel. Roll 
inside of peel very tight and link together each peel with needle and 
thread. Then drop into 114 quarts of boiling water. Cook until very 
soft. Lift by string and gently drain in towel. Do not break thread. 


Place: 


414 cups water in sauce pan Juice of 44 lemon 
6 cups sugar 


Boil to a very thin syrup. Drop peel into syrup and boil very slowly 
until syrup is thick. Lift out with string while very hot. Gently 
squeeze each peel between 2 spoons. When cool, take off string and roll 
in pulverized sugar. Let stand for 10 or 12 hours and roll again in a 
fresh batch of pulverized sugar. —Smaro King 
PURI NR) ST Nees Se Soren Se Meron eceadR 20s SOK de aemeeents eee noe vane 
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RITCHIE AUTO 
PARTS 
Division of 

Ritchie Hardware Co., Inc. 
35 S. Spring Street 
Phone 2106 CONCORD 
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TROUTMAN 


REAL ESTATE 
INSURANCE 
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MISENHEIMER'S 
STO RE 


Piece Goods — Notions 
Baby Clothes — Lingerie 
215 Gay Street 
DIAL 2-8152 
KANNAPOLIS, N. C. 
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® BIBLES 

® BOOKS 

® GREETING CARDS 
@ PARTY GOODS 
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WILLIAMS 
PRINTING @@, 
Printers & Office Outfitters 
140 WEST AVE. PHONE 2295 
KANNAPOLIS, N. C. 
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“Dependability—not genius, fidelity to our ideals make for joy in living.” 
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DIVINITY CANDY 


Granulated sugar 3 cups, water 114 cups, Karo corn syrup 14 cup. Boil 
until forms soft ball when dropped in cold water. Beat the whites of 
three eggs. Pour candy over them and beat thoroughly, add 1 cup 
of nuts (English walnuts) and beat until creamy. Flavor with vanilla 
or any desired flavoring. Pour on large plates and cut into squares. 


—Mrs. L. D. Coltrane 
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HELEN’S PRALINES 


Boil: 

3 cups sugar 1 teaspoon salt 

3 cups nuts 14 |b. butter 

1 cup milk 

Carmalize 1 cup sugar in heavy skillet. Add to boiling mixture. Cook 

until forms hard ball. —Mrs. Helen Patterson Odell 
» » « « 


COCOANUT CANDY 


2 pounds of brown sugar Enough water to dampen well 
1 small cocoanut grated 


Mix all together and cook, stirring constantly till it makes a soft ball 
when rolled between the fingers. Beat until cool. Pour in buttered pan 


and cut into squares. —Mrs. L. D. Coltrane, Jr. 
Sy AKON 
PENUCHE 
1 package (lb.) light brown Large lump of butter 
sugar 1 teaspoon vanilla 
1% cup milk 1 cup pecan or walnut meats, 
Pinch of salt broken 


Place sugar and milk in saucepan and stir until dissolved over low 
heat. Cook to the soft ball stage, 238 degrees. Add butter, salt and 
vanilla. Then cool. When cool beat until creamy, add walnuts and 
pour onto buttered platter. Cut in squares when firm. 

——Mrs. Florence Johnson, Washington, D. C. 
ae hee Dad BNR AL la a sa aR Re SO 
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“The victory lieth in the struggle, not the city won.” —Paut GREEN 
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VELVET MOLASSES TAFFY 


1 cup molasses 3 tablespoons vinegar 
3 cups sugar 14, teaspoon cream of tarter 
14 teaspoon soda 14, cup of butter melted 


1 cup boiling water 


Put sugar, molasses, water, vinegar on to boil, when it begins to boil add 
cream of tarter. Cook to hard ball stage, add butter and soda. Pour 
in greased platter or marble slab to cool. When cool enough to handle 
pull until light and cut with scissors into desired size pieces. 
—Naomi Moore 


» » « « 
PRALINES 
214 cups sugar One cup milk 


2 cups nuts 


Bring to rolling boil two cups sugar, two cups nuts and one cup milk. 
Let this stand until you caramelize one half cup of sugar in a very heavy 
deep pan. Pour first mixture into the caramelized sugar. Beat well 
and drop on buttered dish or paper. —Mrs. A. Neal Goodson 


(Here is a place for your favorite recipe ) 
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“I see God’s presence every day 
In countless things along the way, 
In valleys low, on hilltops high 
In rain bow colors in the sky.” 
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Jee Creams aud Sherbets 


LEMON ICE CREAM 


4 lemons shaved thin 14 cup of sugar poured over 
lemons 
Let stand several hours. To the juice of 2 lemons add: 


1 quart of cream and 1% pint of top of bottle of milk, add 14 cup of sugar 
to cream. Place in refrigerator tray, stir several times while freezing. 


—Heath Jones Hartsell 


Do AIK 
BURNT SUGAR ICE CREAM 
1 pint whipping cream 1 pt. boiling water 
1 qt. white sugar 1 pt. almonds 


The almonds are to be parched. 

Put sugar in sauce pan and burn, stir until brown. Put hot water in 
sauce pan, pour your burnt sugar into this. Let cool, then cut nuts in 
halves. Put into this: 


Add cream to quart of milk. If not sweet enough add more sugar. 
—Mrs. Charles A. Cannon 


»» « « 
PEPPERMINT ICE CREAM 


Crush 1 large stick of peppermint candy (a 5c stick is the size). Mix 
with 114 cups of milk and let it come to a boil. Cook and add 4% pint of 
cream, whipped, freeze. Makes one quart. 


—Mrs. E. C. Craft, Wilmington 
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PINEAPPLE ICE 


Soak 2 packages gelatin (plain) in 14 cup water. Boil 1 cup water and 
114 cups sugar 5 minutes. Add gelatin while hot. When mixture cools 
add 
1 cup orange juice 2 cups pineapple juice 

14, cup lemon juice 

Freeze high speed 1 hour. Whip 1% pint cream, add sugar and vanilla 
to taste. Spread on top of partly frozen mixture and continue freezing 
3 or & hours. —Mrs. W. W. Johnson 
tee 6 aun eS) ie OR a ee 
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Combines Lovely Table Appointments with 
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Select Your Table Requisites from Our Nationally-Advertised 
| Patterns 


Silver by Towle, Gorham, Reed & Barton 
China by Castleton, Spode, Lenox 
Crystal by Fostoria, Cambridge, Heisey 


MN JEWEL SHOPPE.Z. 


100 SOUTH MAIN STREET KANNAPOLIS, NORTH CAROLINA 
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“I slept and dreamed that life was beauty; I awoke and found that life 
was duty.” 
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CRANBERRY ICE 


Boil 1 quart of cranberries in 214 cups of water until soft. Put through 
seive, add: 


3 cups of water Juice of 3 lemons 
2144 cups of sugar 


Put in freezer and chill. Add stiffly beaten whites of 2 large or 8 
small eggs. Freeze. Serve topped with whipped cream. 
—Elizabeth Coltrane Jones 


DID UK 
SHERRY DELIGHT 
6 eggs 1 cup sherry 
12 almond macaroons 1 cup blanched almonds 
6 tablespoons sugar 1 cup whipped cream 


2 tablespoons gelatine 


Cream sugar with well beaten egg yolks. Boil gently until thick stirring 
constantly (like boiled custard). Set aside to cool. Dissolve gelatine 
in 1 cup cold water beating until thoroughly dissolved. Beat egg whites 
until very stiff and add to the cooled egg, sugar, and sherry mixture. 
Stir in gelatine and nuts. Line mould with macaroons, and stir in 
thoroughly mixed custard. Put in refrigerator to set. Unmold on 
platter and cover with whipped cream. Garnish with cherries or fresh 


berries. —Mrs. J. E. Burns 

> nk 

SICILIAN SORBET 

1 can peaches 1 cup sugar 
2 cups orange juice 2 tablespoons of lemon juice 
Press peaches through a sieve, add sugar and fruit juices, freeze and 
serve. Easy, cheap and refreshing. —Heath Jones Hartsell 

pa ot Ka AKG 

ORANGE — PINEAPPLE ICE 

4 cups water 1 can crushed pineapple 
2 cups sugar 2 envelopes of Knox gelatine 
4 cups orange juice dissolved in a little cold 
14 cup lemon juice water 


Make syrup by boiling sugar and water 20 minutes. Mix this with 
gelatine and when cool add juice and pineapple and freeze. 

—Mrs. Bernard Fetzer 
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“God lives in every lovely thing; 


In stars that shine, in birds that sing.” 
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CRANBERRY ICE 


1 quart cranberries 3 cups sugar 
3 cups water Juice two lemons 


Boil cranberries about ten minutes in two and one-half cups of water. 
Run through potato masher and sweeten. Add three cups of water and 
juice of lemons. When cool add whites of three eggs. Freeze. 


—Mrs. J. F. Goodson 


Danse KGa! Xe 
ORANGE BISQUE 
1 can (13-0z.) evaporated milk 2 tablespoons lemon juice 
1 package orange jello 4 tablespoons orange juice 
114 cups boiling water Grated rind of 1 orange 
1 cup sugar (not “color added’’) 
1/8 teaspoon salt 214 cups macaroon crumbs 


Chill can of milk in refrigerator over night. Dissolve gelatine in boiling 
water. Add sugar, salt, juices and rind, when slightly congealed, add 
to milk which has been whipped till like whipped cream and continue 
beating together until mixture stands in peaks. Spread 14 crumbs into 
pan (about 8x2x14) pour in orange mixture top with remaining crumbs 
and set in refrigerator to chill three hours. This may be served con- 
gealed or frozen in the deep freeze. —Margaret Holt 


(Here is a place for your favorite recipe ) 
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“God lives in blossoms sweet and fair 


In fragrance of the summer air.’ 
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SWEET PICKLED PEACHES 


Seven pounds of fruit Stick of cinnamon and whole 

Four pounds of sugar cloves. 

One pint of vinegar | 
Pare peaches and leave whole. Stick several cloves in each peach, make 
a syrup of the vinegar and sugar, then put peaches in and let boil until 
they pierce easily with a fork, take out, place in jars, boil syrup fifteen 
minutes longer, then pour over peaches and seal. 

I like clings, but free stones will be fine if they aren’t cooked too long 
as they will fall off the seed. —Mrs. E. Thomas Cannon 
DMD h KEK 
QUINCE HONEY 


5 large quinces 5 pounds sugar 1 pint boiling water 


Pare and grate quinces. Combine sugar and water and heat slowly 
(do not boil) until sugar is completely dissolved. 

Brush down sides of pan with pastry brush dipped in, cold water to 
remove crystals, (if like me you haven’t a pastry brush, pour in clean 
pan) add grated quince and cook 15 to 20 minutes. If quinces are 
somewhat ripe, add 1 teaspoon lemon juice after 10 minutes of cooking. 
To aid in preventing sugaring, pour into glasses, seal and label. When 
cold, it should be about the color and consistency of honey. 

I’ve really done this alone together with Mary Ruth from her quinces in 


California. —Ruth Coltrane Cannon 
uae | Keene 
HERB TEA 
1 cup tea 14 cup whole cloves 
4 gallons water 1 doz. lemons 
6 sticks cinnamon 1 doz. oranges 
Boil cinnamon and cloves in a bag, added to water, sweeten to taste. 
This serves 80. —Cora A. Harris 
di Dace « 
MACAROON DELIGHT 
1 Ib. macaroons, stale 14, cup cherries 
34 quart double cream whipped 14, teaspoon rhum 


3 slices pineapple (cut) 
Roll macaroon, stir in cream, cherries, pineapple, last rhum. Freeze. 


—Mrs. Frederick Van Nuys 
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Cabarrus County’s Leading Newspaper 


FIRST IN CIRCULATION wes 


FIRST IN ADVERTISING iF 
FIRST IN PRESTIGE 
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TIMELY LOCAL NEWS AND ON-THE-SPOT PICTURES 


FULL LEASED WIRES OF INTERNATIONAL NEWS 
SERVICE AND UNITED PRESS 


22 COLOR COMICS EVERY SUNDAY 
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A wild goose never lays a tame egg. —-EneLisH Proverss 
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VICTORIAN WINE JELLY 


1 envelope plain gelatine 1144 cups boiling water 
1 cup cold water Rind of 1 lemon 

144 cups sugar 1 pint Clicoquot Club gingerale 
1 cup sherry Whipped cream sweetened 


Juice of 2 lemons 


Dissolve gelatine in cold water; add boiling water, the thin sliced Jemon 
peel, when cold add other things; place in glass bowl in ice (do not 


turn out of bowl) decorate with whipped cream. —Mrs. C. V. Henkle 
ym « 
PEAR MINCEMEAT 

1 peck of pears 1 tablespoon of Cinnamon and 
5 pounds of brown sugar allspice each 

2 packages of raisins 8 teaspoons of cloves 

1 cup of wine or vinegar or half 

and half 


Quarter pears and cut out cores. Put through meat grinder, also the 
raisins. Put all together and cook two and one-half hours. Do not 


peal pears, —Mrs. C. F. Ritchie 
oy aK 
BUTTERSCOTCH SAUCE 
1 egg yolk 2/3 cup brown sugar 
5 tablespoons butter 1% cup corn syrup (white Karo) 


Beat egg yolk slightly, add remaining ingredients and cook in a double 
boiler until it forms a syrup. Beat before serving. 


—Mrs. W. L. Morris, Jr. 
pe RO KG 
Coca-Colas are a most refreshing drink we think down South. 
Sa) acne 


CRANBERRY PUNCH 


Cook 8 cups of cranberries and 8 cups of water until the skins pop open, 
then strain through a cheese cloth. To the juice add: 


114 cups sugar 15 to 20 cloves 

2 or 8 sticks of cinnamon 

Cook for 5 minutes, add slice of lemon and 4 cups of freshly brewed 
tea. 


Pour into a large sparkling glass punch bow] and sprinkle with nutmeg. 
Serve piping hot. —Mrs. Crooks Anderson 
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“A woman’s kitchen table is her palette; the dining table, her canvas.” 


“Do good, and never mind to whom.” 
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STRAWBERRY PUNCH 
Serves 150 


2 gallons of lemon sherbert 8 quarts berries 
16 quarts ginger ale 


Chop or crush berries, cover with sugar Let stand over night. Run 
through coarse strainer. Mix when ready to use. 


—Bess Breedlove Thomason (Mrs. Claude ) 


Wh Kone 
PRUNE SOUFFLE 
1 lb. of prunes 14, cup of sugar 
8 whites of eggs 1 teaspoon of vanilla 


Pinch of salt 
Press prunes through collander, mix prunes, sugar and vanilla, then fold 
in whites beaten stiff. Butter baking pan, cook souffle till thoroughly 
set but not dry. —Mrs. J. C. Gibson 
SHED Ka « 


COFFEE PUNCH 
Serves 30 to 40 people 


Make 2 gallons of double strength coffee or Sanka, sweeten slightly 
while hot. Put in refrigerator and get very cold. Have punch bowl 
cold by placing ice in it and removing just before coffee is put in. 

Have 6 pints of vanilla ice cream molded in round carton and frozen 
very hard. Put 2 pints in punch bowl with part of cold coffee. Use 
whipped cream which has been sweetened and a little vanilla added over 


top. Serve in punch cups. —Mary Ruth Cannon Spencer 
» » « « 
STRAWBERRY PRESERVES 
Two quarts of strawberries Four tablespoons of vinegar 


Kight cups of sugar 

Warm berries slowly until juice is extracted, add sugar and vinegar, 

boil ten minutes longer after they have reached a rolling boil. Set 

aside for twenty four hours and stir occassionally, put up cold and 

seal with parafin. —Harriet McLean Cannon 
Pal <i K 


ROSE VINEGAR 


Fill a stone or china jar with fresh rose leaves put in loosely. Then 
pour on them as much of the best white wine vinegar as the jar will 
hold. Cover it, and set it in the sun, or in some other warm place for 
three weeks. Then strain it through a flannel bag, and bottle it for 
use. This vinegar will be found very fine for salads, or for any nice 
purposes. —Mrs. Cora Lentz Hoover 
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A HANDY CHART FOR THE CALORY-CONSCIOUS 


This list of 42 common food items, along with their approximate 
caloric values, will serve as a handy reference guide and a daily re- 
minder for anyone who wants to stick to a diet. 


Low Count BEVERAGES High Count 
@oliee, tea, plain’ .................2.2 0 ML OR CUD geet ee ci ce 165 
GmALOmIUICE, CUD, -.....-.-:-..---- 50 Cocoa,: CUp® -....cassd-basctat5.t02.-20 235 
MOrearinks, 6 62s isj.111.-1...-2----- 60 Orange’ juice; cup a24:--.2.. 125 
VEGETABLES 
SODAS, (CUP | vesersseers-s----2--0--e0 4.0 Canned corn, Cup ..:.-......--.- 170 
MAELOPS CUD) \.---eesis.--<.-.--------<- A5 icinas beats. Cup isa. te 200 
“OU a] peer a) AB BeAS ECO Met ee eee eee 135 


DAIRY PRODUCTS 


Buttermilk, one glass ............ 85 2 scrambled. eggs se.1s-2.-.bons 245 

Cottage cheese, 1/3 cup ........ 75 Cream, 1 tbls. heavy .........-.. 60 

Poached, boiled, raw egg ...... 70 Butter, onle thls) sis 101n....-—. 100 
MEATS 

eemIvere 11 SlICe .....2.....--3.- 100 Plampurger. ello eee ee 150 

Tui 4e nla 100 dedapd tei Oa (0) eb pees sted rpeteg. hy a her 285 

Lean bacon, 1 strip .............. 30 Av. serving chicken .............. 200 

Hoasteiamly, 1 slice: ..:.2-.-:--; 100 1 veal cutlet,-breaded .......... 280 

FISH 

VOU IE | i 100 PHaltbutestea kee oes 225 

POUMOCT, E4004) ..-....--<.--2:----- 90 Broiled filet of haddock ...... 230 
FRUITS 

LC ENIGC pCO 0) Se ee ee 80 AD DiesRUCe.WieCLE ee 180 

CE TUTE / Be os... ce 2sceenns sachs 85 IRVACOCOSD 1) ie ied te moe 250 

iPr VN ans 50 Reaistid, 1 Cup cet oe 430 

DESSERTS 
Mee lating l/-2, CUP | -422-202d8=2s- 65 Chocolate sundae .............----- 4.2.5 
Fruit, pound, sponge cake, PICCORAD DLE «DlGime cs nee te 250 
SYS VS aa eee rane 115 Chocolate layer cake with 

Grerarderl/ 2) cup 2... k 140 rita 1 ISLICE et cca eeiccr nes 400 

»» « « 


The new eating routines pay off. Beware of bananas, dates and apricots. 


sirawbertys 1ceyicream _....... 185 Boston brown bread .........-.. 105 
Chocolate ice cream ............ 222 GRP EGANS 71-5 ees ete at 100 
WERE G MATE AC t Sitaea te trackees eens 63 6 PAMONAdS iii. eee 50 
Whole wheat bread ............-. 55 LOLP Gantits. 22). eee ee 50 
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A. A. WAGNER Curran’s Florist 


COMPANY 25 South Church Street 
CONGORDAINa GC: 
Tenn an: PHONE 3213 
@® CANDIES 
® TOBACCOS 
@ SPECIALTIES 
© GROCERIES 





Candy Is Good —Try Some 


CURRAN’S 
Kannapolis Florist 
200 WEST AVE.  SWANEE BLDG. 

PHONE 2134 
KANNAPOLIS, N. C. 


801 South Main Street 
PHONE 4161 
KANNAPOLIS, N. C. 
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